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S split the nectafins, dd ale aut he: 
- nies 5 then put them into-a-clarified: 
and boil them tound dll they Rn Ab - 

taken ſugar; [take off the ſeu, bovet them 

_ with 4 paper, and ſet thiem by the neut 

day boil a little more ſugar, till it'blows very! 

ſtrong, pu put it to the nectarins, and give 
them a ood bell, cake te the ſcum, cover 
them and put them into the ſtove; the net 

day drain them, and lay them out to: dry, : 
firſt duſting them ziele then put ther ins; —_— 
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Take the Newington peach, when Koll. 
ripel ſplit it and take out the ſtones then 
have! ready a pan of boiling water, drop i in 


ments ſcalding: take them out; and put the 
into as much ſugar, only dlanfied,- nam 
cover them; give them a-boit;;round,' then 
cum then and ſet them by till the next days 
then boil fome more ſugar to blow; very” IK 
* which 29 5 put t to the N wad a 


give Wem a boil; Gur San a 8 
F them by till the - myo fallowing g then give 
mem another good boil; ſcum them and put 
l them into a Marm ſtoye for tha ſpace off He 
days then drain them and lay them out, 
one half over the other, duſt them and put: 
them into the ſtove 3 the next lay turn them 
anch eduſt then, and, when; thorough: dry, 
| themeup for uſe; 5 en E Bod vb . 
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are peaches and take out the ſtones, 
* ſlices) not Malter! 
than the blade of a knife; then, to eẽ,Jj.I,)7 
pound of chips take one pound and a half of 
ſugar, boiled to blow very ſtrong throw in | 
the chips, give them a good boil and let = 
chem Tetile olivtle /'rake'ofF ther cum Het 
_ that ſtand in Auarter of an eg wi _ 
give them another got 
ſettle as before; then take 
ver them and ſet them by, and tlie j 
drain them and lay mega, ur by e 
aud ten and diy dem in a waren fes 
Wien dry en one Hide; take chem frorn che 
eee knife and turn them on a ſie 
fi 
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Di wa jelly from oodlins, and when ey 
N enough to take as much jelly; as 
ſugar, boil the ſugar to blow very ſtrong ; 
ther put in the Jelly, give it a boil; and put 
it to the chips gie all a boil, ſcum he, 
NP W your glaſſes"! got EIS, 
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- their weight of ſugar ; do not ſcald them in 
water, but boil them. into the ſyrup three 
times; lay your peaches in a large deep 
dhe bor de purpoſe, take the ſyrup 400 pour 
it over them, with an equal quantity 
\ brandy 3: corer o_ Woe and ent 1 * 
for uſe. n £445 N CW 7 INT, 4 
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put them inte a ve 
ſay, one part ſugar and two parts water; give 


ch zem a little Warm in t this, ſugar, c 
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preſerved-as follow 3, put chem into vlaritied 


ſugar, juſt enough. to co,? hem, und ei 


them pretty quick; the next day boil them 


again as before; the day after 1 _ 
_ "take away their ſkins, which you will find 
All flow off; then put them into ſugar boiled 
till it blows a little, and 


ive them à boil; 
the day following boil ſome more ſugar till ãt 


1 5 5 a y gg: and give them another pads. - 


che next day boil ſome more ſugar to blow = 


very ſtrong, put it to the plumbs in the crap, 


boil them a little, ſcum them, the next 9 : 


drain chem and lay them out to dry, ob- 
ſerving to duſt them before you 2% them 
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avidin, prick. them in two ar three places, 


and put them into cold mater ſet them or 

the fire to ſcald, in which you muſt be very 
careſul not to let the water be too hot, leſt 
you hurt them 3 When they are very tender, 


y thin ſugar, that is to 


and the ne PSS ak ee er aaa acm 
| the 
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ſtrong, put. it e 3 cies 5 2 boil, 
and put. them into the ſtove for two days 
then drain them, and lay them out to dry, 
wit duſting them very well; este 8 
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0 third day drain them, and boil the . 
adding a little more. ſugar; then put the 
ſyrup to the plumbs, and give them a boil, 

and the 1 after boil the ſyrup, till very 
pth.; put it to the plumbs, cover 
chem, and put them! into the tene 50 next 


8 ir, ebe fun grun. of Fi 


* apricots, pear fe or 
peaches, while they are green, and put 
them in a preſerving- pan, or ſtewy- pan; Co- 3 c 0 
them with vine leaves, and then wk 
fine. clear ſpring water; put on the cover of 
ſet them over a clear fire, when they 
E to ſimmer, take them off; and Saher 
your ſlice take them out, | 
bene them: as 18 do other fruit. TEE. 
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| grown, before they turn; Frick them w. 5 


_ fine bodkin, as thick- all over as 2 
__ fibly can; put them inte cold Wan 0 

: prick them, and when all are done, ſet them 
over a very flow fire and ſcald them 5 
utmoſt care you can, nothing being ſo fub- 
j;ect to break, and if the ſkin flies they are 
worth nothing; when they are tender, take 
them off the fire, and ſet them by in the 
ſame water for two or three days; when 
they become ſour, and begin to fret on the 

top of the water, be careful to drain them 
very well, and put them in ſingle rows in 
Four preſerving- pan; put to them as much 
chin ſugar as will cover them, chat Is to ſay, 
one part ſagar and two parts water; fet chem 
over the fire, and by degrees warm ther ; till 

1 perceive the ſournefs to be gone, and 

He phambs are ſank to the bottom; then fet 
"A by, and the next day throw away char 
Hp, and put to them a freſh ſugar of one 

! Part ſugar and one part water ; in this mo 
ll TH Sie them ſeveral heats, but not to boil, leſt 
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2 Warmn ſtove, chat they may ſack in what 


ſugar chey can; movies de) rac fugar, 
and boi it till it becomes ſmooth, adding 
 forne' more freſh ſugar; pour this fugar o 
them, return them into the ſtove, and the 
da alter boil the ſugar to become ver 7 
ſmoothi; pour it upon the plumbs, and give 
at * Senke boit; ſcum it and put them 
into the ſtove; the day following drain them 
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out of "the ſyrup, and boil fome freſh ſugar, _ 


As much as you judge will cover them, very 5 
moet plumbs, and give all 

: very 880 covered "boiling ; chen take off 
the ſcum, cover them, and let them ſtand 
in che ſtove two days; then drain and lay 


; put it to your 


them out to dry, e them 9 well. 
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mult} warm them gendy, cover them, and 
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| ils Mig Ws! juſt upon turning #4 
42 pick, with a penknife, to the \ very ſtone 

on that ſide where the cleft is, and put them 
into cold water às yon do e then ſet 
them over a very flow fire to ald, and when 
they are become very tender, take N 15 
carefully out of the water and put them into 
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ſet them 


a gentle boil; the day after boil the ſu 
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. + the next day, give them to: 
ther warm. ahd ſet them by; the day follow- 


ing drain the ſyrup and boil it ſmooth, ad- 


ding to it a little freſh ſugar, and give Nau 7 | 


very ſmooth, pour it upon them, a . N 


8 them i in the ſtove for two days; 3 drain thei zem, 


and boil a freſh ſugar. to be very ſmooth, or 
juſt, to- blow A little, and put it to 


plumbs; give them a good covered 8 


ſcum them, and put them into a. ſtove. for 
two days; drain them, and lay chem out to 


| 755 . en Wy well. . 
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"This i is a little roles res 8 

5 ſize of a damſon; it leaves the 
ſtone when ripe, is ſomewhat inclining 
do a yellow in colour, and very well de- 
1 19155 its name, being the fineſt green 
. when done, and with a tenth part of 
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by degbers ein de water bes 
for they will even bear boiling; continue 


them in the water till they beoome green; 


then drain them and put them into a clari- 
fed ſugar; boil them very well, and let 


them ſettle a little; then give them another 
boil, if pou perceive they ſhrink and take 5 
a ſork all over, as they lie in the pan, and 
give them another boil; ſcum them, and ſet 


not the ſugar in very well; prick th 


them by; the next day boil ſome other ſu- 
gar, till it blows, and put it to them; give 
them another boil, ſet them in the ſtove for 
one night; and the 
1* er e nee 1 8 0 


Tae theſes; 8 What ul ripe; * 
e into your preſerving-pan, and put to 


them as much ſugar as will cover them; give 


them a very good boil, let them ſettle à lit. 


tle, and give them another boil three or four 
times round; ſcum them,” and the next day 


drain them from the ſyrup; return them - 
again into the pan, boil as much freſh ſugar 


to blow as will cover them, and give them 


| 0 #chorugh bollipgy' ſcum then fer them in 
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the ſtove for twenty-four. hours, and in 


ems 5 7 "ak Bon gut 255 after 
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Nies In the e en 0 
By” vou mult always have a ſieve in the hot · 
tom of your pan to put your plumabs in- 
9 not | we. e 


hs 20 5 tht Set: 59 vibe are 1 


ee e in jelly, and the fame method will 
do for all as for one: I could make ſome dif- 


ference, Which would only help to confound 
the practitioner, and ſwell this treatiſe, in 
many. places 3 but as I have 
will endeavour, to lay dawn, the e 


thod I can. To avoid prolixity. and = 


cœed as above, (viz. plumbs in jelly). When 


your plumbs are preſerved in their firſt ſugar, 


you have drained them in order to put 


| 9 — in a ſecond, they are then ſit to be put 


up in liquid, which muſt be thus: Drain the 


plumbs, and ſtrain the lagar through Nn 
LAKC 2 jelly o ſome ripe, pliauhs ang cod- 


lins 
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ins wether, by boiling hen chern ir in julk as much 


Water as will cover them; pad out the 
_ juick, and ſtrain it; te, every pound of juice 


| boil one pound an blow'veryftrong, 
and put in che juice boil it à little, put in 


the lytup and pluinbs, and give alf x" good 
boilz then let hem fettle a _—_— Tru theta 
- and fill ory ee mils 200 
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Take Pug mY 'of your | plim 0 frrmbs, pur pur 
them into 4 galt, pot, and boil them j in pe 


4 uf boiling water, tilt they are enough ; then 
let the clear part run from them, and 15 ; 
every pound of liquor, add as much ſugar, 
boiled to a candy height; then take it off, 
ar the liquor to it; and ſtir 41 together till 
be thoroughly hot, Bat f. n not bolled ; then | 


fads oi : nod 
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ITY Ga lit chem, on 
the top, put them in water for ten days, and 
make your pickle as follows; put in as much 


falt into the water as Wl make it bear an 
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next day; warm them again, and wh 
are become green give them a Fer, boil ; 
then boil ſome other ſugar. to blow, put it to 


9 drain and dry 


| 77 Take che White figs Show Hoe, Nat them i 
5 the tops, put them 1 1ato a clarified ſugar, and 


them by; the next day | 
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egg then let it ſettle, take the ſeut m of 
and put the clear 8 5 


chem i in water for ten days, then put 3 

into freſh, water, boil... chem till à pin will 
ealily. paſs into them, then drain them and 
put them into other freſh water, ſhifting 


them every day for four days; chen drain 
them, put them into, clarified ſugar, give 


them a little warm, and let them ſtand till an 


chem, and give them er hot ; 3 he ind 
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give them 2 good boil; ſcum them and ſet 
oil ſome more ſugar 


Ph © he 


till it blows, pour it upon them, and boil 
them again very well; ſcum them and ſet 
them in the ſtove, the day after drain o 
lay them out to 99} Art ung) them ve 
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n profebve benen vpe, | 


mem, ice 


5 2 are thorough ripe; ſtone 


05 wie and let them die two days in the Wa- 
ter they are ſcalded in; the 


put them into a thin ſyrup, and give them a 


heat over a ſlow ſire; the next day-turn the 
grapes in the pan, and heat them again the 
hem, put eie into 2 
them, and ſet them by #9 des * i 


day after; then drain the 
a clarified: ſugat, give th 


more ſogar to blow, put it to the grapes, 


give all a good boil, ſcum. them, and ſet 
them in a warm ſtove. all WOE 12 in _ | 
rafter drain the grapes, and lay them 5 
4 en duſting them very well. FT 
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into boiling water; give them a-thorough 
ſcald, take them from the fire and cover 
ö them down cloſe, ſo that no ſteam can come 
out; then ſet them upon a very gentle fire, 
ſo as not to boil, for two or three hours; 


take 


RES. 


3 the e Wt beſt: grapes before 3 


1.drain them, and 


gar boiled till it blows-very ſtrong, as much 
as will a little more than cover them, and 
give allea good boil; ſcum them; boil a lit- 
tie more ſugar to blow very ſtrong, take as. 
much plumb jelly as ſugar, and give all th 
_ bail ; then add the grapes to it, give them a, 

gether, ſcum them we ly le ade en 
e inte pont pot or Eich d 5 
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Take the greatGaſcoyne grapes when they 
are green, before they be too ripe, and pries 
every one of them; to every pound of grapes 


add à po dia ia quarter of ſugar; z make a 4 


_ Hrup with the verjuice of the grapes ſtrained; 


hen your ſugar is made clear and perfect, 
put in your grapes ſtrained into juice; put 
den! in a deep baſon, cover they. Spb, and 


"di 2 put chem i in, 4.5 joy or * 
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clove i 2 eyery Men put them into your a” 
 rup, or that of the white e it wall be 
as well or better than ſugar; put as much 
Pyrrup as will cover the walnuts, boil them 
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8 open with vine leaves, put in as much clear 9 
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m.ein doſe that none of the ſteam can get 
= out, and when they have obtained their n 12 
colour, which Will perhaps be four or five 
_ Hours, drain them gently into clarified ſugar, 
and give them a heat; ſet them by till next 


day, and give them ane r heat; this vou 
muſt repeat four or five times, in order to 
bring them to LY very good” green colour; 
| thus y6u may ſerve them to table by way ee 
_ compote'; if you will preſerve them to keep 
either dry or in jelly, you muſt follow the 
directions as Ke 805 Steen Ne before 5 
mentioned. FCC 
1 n {71 2 met eo? Fa: HELM $% 
in ings fk 
PLA. NH Of..50577 a6 700 07: 
0 Take the large Dutch gooſcbetries'wh hen 5 


W n, but before they are quite ripe, ; 
. them into fair water, ſtone them, put 
them into boiling water; and let them boil 
very tender; then put them into clarified fu- 
gar in an earthen pan, and put as many in 
one pan as will cover the bottom, and EL, 
them by till next day ʒ 2 then boil the ſyrüp Pl 15 1 
"= and wo it on chem; the day after bol 
1 K . 


n 


* 


ing it e ee it; JJ 
boil. all orer; ihe 


+ 


let them ſettle a quarter of an hour; give 
boil, ſcum them and ſet 
them by till the next day then drain and 
lay them out on ſieves to dry, duſting them 
very much; put them before a briſk, fire in 


* 1 
— ONS * ; * 70 Þ 3 1 * . 

He * : £2.56 - ſe. 3 2 * be E bg 5 * E £ 5 : 3 Fg 2 er 0 +45 \1 4 z F/ 
* Ks Re S „ & ·M „ £4, 28 . * 


. 


e 


PT AT . 5 7 1 | 
* — T yy 
N ; | 
5; 8 £ 
1 8 * 4 q a 
: 1 = 3 
. f » * * - 
2 E 
; 7 7 : : 
1 1 | 3 
x P: A 
; * 
1 — it 5 , 
8 err kd, TIO 
4 5 x . 1 5 : 4 » ” ? 7 
* ; ** & . 4 ö 3 
2 d : : a 1 * 
5 : FAL x ; p 7 F : I 
* 4 


1 „ih po lo <7 
ver them 5] boil them all 0 mummy, and v 
ſtrew them on a hair ſieve over an earten 
pot or pan; then preſs out all che juice to ö . 
evety pound of paſte, take one pound two 
ounces of ſugarm boil, it till: it, cracks, take 
WT + hem the fige;; put, inthe paſtes, and.mix.ih "26 
well, over à flo fine till cheaſpgar..is. inc e 
pPorated with.che-paſte, then ſcum it and HH, 
Vaur paſtę pots : give: them ber Tn | 
and hen cold, put them into 
55 when cru . 1 


chem in the ſtove again a: hen 4 little day, 
ont chem in lopg pieces; if be qui : 


£ 4 ? Is 
png 8 5 Its i 
1 g 


x FOES = OS. : > 2 
e „ £ 
32 Not 
7 0 D 6. . Not, L 3 75 x5 
1 N a 


n al:ogether, 00 + aq apr —— 
Ain ge 1 ip abdups a xd lid Bug Wos > 


. 3 8 3 | * | {A 
| veg + en mb ber N F. cakes NNW ad. 3 


„ l te Don $$; dige i 42 £ main * 3 


* 
45 the paſtes iu ie line 3 


e 


— 


— 


x E467 F | 


t ore — it bea, we 
| e 18 1855 dock, et 6-0; £02210 rent 185 
"03:4 e To dry n e 


"EE | ONS mo 8 ; SHLD SF 4 19 uy bo 0 5. a 8 84880 "I 


* 


71 let chem boil! 


5 Ae ſugar ee zver the | 
7 een op in all — oe lim 5 


DIE, | 


as ſprigs that — weak rel ge = Gy 
© _ gether; duſt 9 9 Wh roo n woe. tem 
in 4 hot ſtove. | > Ws 5 2 


* * £0 
k 7 


5 2 % 


euren in jel. 
f 8 n 


7 pane wy 122 


f | tops, abt cup them r the" ls ; . 
every pound boil two pounds of ſugar, till it 
blos very ſtong; ſüp in the: cürrants, give 
them a quick boil, take ork from the Be 5 
ald let Hap ſettle a mn ther — 

_ a86thes" boil, and 2 f 1 


DAD 


7 
* 
5 
[ 
-* 


% 


"Rd 


jelly, drawn as directed before, till you ſee 
the jelly will flake from the ſcummer; then 
remove it from che fire, let it ſettle a little, 
in them and :put them into your glaſſes, , 
they F le 


: * Z >, 4 7 : 1 4 4 i 
V ; ; £ 8 1 
, 1 3 4 N ali uf g } "Mq 8 8 14 E Fi * 2 1 4 . 12 * 1 ? 


| pens con, Ft a e * 20 e 


Bnooy = Heil aer tr . bade ol rah Yew 


ready-the white! of-an egg: well Hemp to. 
double-refined-fagar prey! tickcorer ch 8 
m dy an a ſtove? ot ove 


| "4 : : 5 K * * " 


er ee paſt.” i £2 . 


* 0 * f 
> An * * * * 7 : 
BEEN n , 11 *. 1 x 


24 Ws. 
* 6 1 
4 


* 


Wag call; your. currants,. put them into 


eee een dae bruiſe. them, and with 
A little water bail them to a pulp 3 then 5 
r take 


twenty ounces of loaf ſugar, boil it to crack, 
take it fem Arn and put in the paſte; 


y and er Web n e 


* * 3 3 4 v 45 : 
%%ͤͤß. 7 OUTS $4. . - Ge» 48 : 
- * * £7 AS d, , 4 * 522 LF 10 * „ „ 871 4 1 34 3 £ & . 0 


- 
* 
1 

8 
5 


CD ONFECTY DONER 27 


# 5 BY 8 Ws. 
„ 2 — a Fra © A * 2 9 N RF 4 EP ir 
2 + 4.41 7151 19715 g! * 721 : 


then heat it-over the fire, take off the ſcum, 
pub i-inc our paſteepos, or glaſſes, nen 


Ll 


* 
1 


- — ——— 
© won WT: edt, » OTST * 1 
£ ry nds — — 8 


— , 


* 


mo Ns = 
„rr 


2333 


n 
. ee . 


87 4 
he Cy * 
? 1 be 7 — C4 5 7 © of ane a : ke x 7 5 I + q 
a7 2 : ; ; 1 7 : G 
4 * 
* 8 » 7 
# y 
\ £ 
* 
, 


The * H 


Sa lr wry bd Wiha ennie A ths; | 


e 1 2 9 Der 5 


þ " (Ha. ear 


= 


them 99 1 
ſtew them; after this, ſtrain them, add A 
pound of ſugar; und a-pint 

| boil. them pl a TY take half s a 


24a) 


OE I ores e e e 
0208 r Angi io Jos A 

S .tofie eee and uf dem in 
inches; weiglr them, and to every pbind 
—_— two pounds of ſugarꝭ make » 


/ of be 


; : on 5 * 5 ” 4 : 
1 8 . * L's Ie N 
0 3% 


3 4s, an ſr — paper ca 


. chow? the next dy make: them N 
. 1 this two ens it ets 2 2555 not bail! it 


— 


© ng? 1 4 ; 4 
Nor 8 i319} 71 201 rf arty 0 1 { Sitte: ; 


-% 3 221 
a Take" 4 Pound 
* ” 


of roſe water. 


the” Ha 5 with half a pint of water te 


— 


\ 


Far ſugar well 
WA on a 
tum 


4 


e * When 1 Bs ls throw i in a a little falt, 
put in „ and when vou ſee i it 
e beautiful green, take off the 
4 ha fork. "take up the 


0 


Ys 


of ar it as 1 du 
nts 3 if vou froſt chem they will b 


11 


+> j 1 3 : E A 
E « * 2 ” 
; a * 8 »y 11 v7" FT i "2 3 # Fe Fs 
| EY 775 „ Oath: 72 hb 
8 - * P £ * — 1 8 F 5 A* 5 : * : 
a ; 5 ; N . 


1 get, and to every pound of 
Hake one pound and a half of ſug; 
2 and boil it eil it blows v, 


= 


} 


* 


—— . wade — 4 


— ; ͤVun orgy roy 4/4 


222. — 


I — 


2223 


e . ]⅛— gp —˙ Dont. 


— 


« t 
ol 


„ THE, GN LE 


* a good | boil, th 
6k na” of 1 1785 2 


ſcummer; 3. .then remove them. from. the 4 


1 9 or Bhs. 


| 5 by : | muſt put cloſe. to the Jelly, „chen Wipe 


Ye 1 hes Av; 1 & Nt a | 
4 Pick: 20 8 wle an poted raſhers mic 


— * 7 p * Py CE * N 
* 1 % : s "$4 < 
8 & 2 LE 
- * 7 ty - f 
3 : # * 
£ 1 > 


A 7 1 
82 them as 890 boil; 1 1. they ben b. 
9 85 them, BE 


"take them | from 


b- "1 


4 


1 


rant jelly, let them have A AY 9 3 95 
you le 12 ſyrup hang in n flakes from rr 


take off the * and put 9 into 5 


6 * *- 
N 26 Ke N 5, 3% R 8 3 85 3 1 Ay : 2 0 CPE 


reer 


N -by ali 5 9288 „ 


is FA cold, m make 2 a + lis, A ol ue 05 


els Ml up. tlie glaf r them wy 


Wo 4 firſt wet in | air r water. and, ies 


rok " between, two cloths, ; Which paper = 5 


"yg 


25 


dean 1 glaſſes, an and « cover the 1 
them with other * 3 


. N " . * 2 18 5 


„ 3 b EN 
ND ee V 


2 


a 7: 
Fs bo 6.4 AF 2 xt 2 7h 


4 

away, then bak the v lt a 
5 9 an carthen pan, p then 
a board and weight to preſs out all the water | 


* W494 


vou can, then put the paſte into your! Pre» 


Qt ſerving- 


- TY 3 wy 4 * % 


; 800 a fine poivder, and put it in by degrees; 5 


328582 
W 
- 
F 
> 
o 
2 - 
21 
* 
1 
4 
% 
2 
* 
* 
7 
* 
* 
- 
* 
. 
” 
— 
* 
1 
1 


3 is on Dn —— 85 12 * 


* TT 2 * 5 "Iv 9 Wh 
RY : - 
FM \ 
« 's 1 x 
N £ "2 
* . 9 i 
* 
c # 
F 
4 * 7 £ 
* + N 
? 7 « : ” $f 
5 5 
1 Z Fa * 3 * * 
* 
: 7 « 8 , 
| 50 


CONF BOT Soak, 9s. 
nig-pany and dry it 1 


from burning; weigh it, and to every SAS. 
take one pound and two ounces bf ſugar, beat 


hen all is in, put it on thie fire and incor“ 
- Porate! r Fr fake Meg * 
Pee ec ori little; n puEt it 4968.5 
moulds: when quite cold, per mn inte? 


your ſtove without RS. them, and d, 
n r we 


* 
1 2 g 

. "wr * 5s + r * 24 16 * 8 0 * EP £ 171 » 2 Ms + * * : "1% 

297575 ä 15 7 * . C JANES; 


- „ — * * * : —— 


en 3 oy om: I mat; take particular 


* 


155 care that your paſte doth Hor boil after 
Sy your ſugar is in, for if it does it will 
{OE realy. „ . 5 bh ter 1 


8 
1 
4 13 * 
* "x 
5 > ES: 
>" ts 3 5 1 5 is 21 2 N N 2 
2 94 AFG Acts SEAS * anivarc ies I „an pert SHS we? 


Take two quarts of ripe gooſeberries, or or 
White currants, and one quart of red "a 


berries ; put them into a ſtone j Jug, Md ſtop | 1 


them cloſe; put it into a pot of cold water, 
as much as will cover. the neck of the jug, 
then boil them . K water till it comes 
wa Nolte n turn on out in a hair 
. 'L ES ſievs 


1 25 15 : 
| $1 tin 2 

* * 
5 


— 
- A E — 
4 af 6s - 


—ä— —— — 


- 


- 


0 


5 


fl 


* 


t over 


x 


L 


4 


W 


4a 


CS, 


id will 


> 


ng 


* $ 6 


if it 


2 


r i 
l 3 —_ 9 
n 3 


e eee eee eee 


 eoxppevionts, 
wem over a quick fire t 
them n afl earthen pan, prefs out all the 
Juice, then take that juice and boil 1 it.in'ano- 


— a 6 tub all through the ſieve that 


h IT | Put i in the ſeeds, and Wei gh 


8 16 paſte; every poutid, take twenty 
wy buntes of fing af ſugar biled; when cla- 
riſiedd till it'ctacks, remoye it from the fire, 
over a flow fire, ſtirring ; it till all the ſugar 


z is melted, and you find it is become a jelly; 


take it from the fire, and fill your pots and 


bets pos Lo pe W 


a ; 1 
þ \ by 4245 ” Ss. . EE +4 > 4+ * A 
* " 8 8 5 \ 
e EE 2x t 
4 8 9 3% 5 * 2 * & 4 * 4 « = $ 4. . 


* . 1 
o 5 


3 I-70 bes 
FT * 
2 1 Co of D00S TEE 
** P I 1 : 


& 54 3 * * F Ky Fog Bl 25 2 89 7 1 t þ 
0 * 7 * 5, 7 2 1 13 
1 jg 972 C 
5 


1 Rt ont e jaice 1220 _ 9 * p lit 
"a over the” fire, then rub all —_ pulp thro! 


| , eve, and weigh them; to every pound 


take cighteen ounces of ſugar ſifted very fine, 


and the whites of four eggs ; put all in the 


pan together, and with a hide beat it till 
it is very Riff, ſo that you may lay it in pretty 


High drops, "and when it is ſo beaten, drop 


11 2988 8 ſe 08 the back des. 
5 8 


; r 


4 mütamy, e 


k of raſbetries; then throw them on 7 


* 
"paſte, mix it well, and (et it 


glaſſes whilſt vety hot; ſcum them, and put 5 
them into the ſtove, obſerving when Mm to 


* 
c 
* 
— 2 4 eoror a  ner a - — — 
2 Le " 
—  ——— 
- — l 
- 2 — ta + 


4 * 
1 bs * 
4 
oO TU ARE PPP 


; 
+ 
* 2 

{ 

1 1 

» 

1 
of q 
ny 2 
7 

19 
FL . 
* 

- Z 
: 

A T! C 
8 

. * 
1 

0 

11 
. 

4 * 

141 
7 
„ 
* 2 £ 
7 
_ 
. 1 
1 A B 

1 . 
„ 
It £ 

74 

' 
124 
. . 
3b 
BY 
* 


. £7 
*% 
9 
1 
N 
* 15 


1 
Fe 


N 88 

- % 

AF — Wit gt 
* 

— — 


4 
82 


| ficalt ro.ge on # duſt. wot; hind . 


> PETRI ts 2 
* . a 
ä ** F eG + 
; N $7 
* 727 70 
8 * 8 
: : k * 
14 
a * 
* 


A TY 


E H 5 N 
3 1 5 it bed . 


A ads, „eh. 


jp 


a ve very fine ſugar, | and put them into a ve 
warm "Rove, to ary, and when they are 
enough they.) will comè eaſily from the cards 
but whilſt A they will not ſtir; then take 
and turn them « on a fieve, let them remain a 1 
day or two in the ſtove, then pack them up 

in 1 Bea 00 Ha: walls in a dry place, 
ben ka, 5 
bY OY Te K* q 1 . 
#7 388 5 ff am. elt DINE 2 
2 n or, i bas in e cont e 
P. 3 out ee ſrom the raſperrie 
and to every pound .of raſberries take o 


1 
* b 4 py . TOES RE 
E 7 54 F a 4 * * Þ 28 a 


| pound of ſugar; firſt dry the raſberries i in a 
pan over the fire, but keep them ſtirring leſt 
they burn; put in your ſugar, incorporate them 
well together, and fill your glaſſes or pots, 
covering them with thin white paper cloſe;to 
the jam, Whilſt it is hot, and | when cold ü 
9 88. Rive” pa Per. B19 ** T5 7 — 9 5 't ; 
0 290 mT [3 Agi A. 


. 


38 — — 
** 


; 
; : : 2 : * 
% * ; — z 
. . ; 4 5 
15 15 : *. 


CONFE@TIONER: 2 


on the fire to bpoil very faſt; When . 5 
_ them iff, thake in half a pound of ſugar 


more let it hojl txt comes clear from the 
bottom of. your: preſerving4pan, and then it 
ji enoagh. At 81 Hel of You 31 itt 


CCCP 


oy How-to Keepifruit fan torts all the gear. Per 


09 Gt atsgtk a 397 gülsg le oil iter ; 


Fals your fruit hen iti is, fit to pat, and 
ſtrew ſome ſugat atithe bottom af the pot, 
then fruit, and thon , ſugar ; ſo on till the pot 
is full cover them with ſugar, 


* 


25 0 ek PP be e Fe PER = 


neclarius, cherries, currants,” and A 
b { hole gear. ve © gf Ibs S417 


52 tqagns abi nu wont x Hi v9 ar 


FL *, > Take fine de fand, .chatchas-little, cor ;no 


ſaleneſz in it and make it as dry as poſſible 
a rich; often turning it in che; ſun; gather 
6 fruits when they are juſt ripening, or 
coming neariripe, and ip the ends of th 
talks in melted pitch or bees wax; and hav 


wp 2:4 large box with a cloſe lid, dry your 1 
me 


441 
4 £ , 8 « 
200 | "© 00K. 
9 , : \ * * — 
1 2 . £ A * 
Ky > 
: 5 


e little ins ſun/ to take away 
uous moiſture N * 


Dn Crit 


tie a blad- | 4 
We oye; the Re INNER _ | 


0 
* 
v N . * - " 
: lk - N * * 5 < . 
7 * 
F p Me 
> oo — PEI — n 
ow an - ——ꝓƷ—Ü—E _ 1 * — - my * . N 
— — = B+ : 4 3 | 7 Ir — > 22 ; 
P » — 2 — . — — 2 5 
2 — 2 3 — — * - — —— — = © 
ae þ n == A = . - A — —— 
2 —— _ _— l 8 5 2 Rs = 2 * mom 


— 


r 
— — 


—_ 


ay PIP; 


* * 
A 
- o* 1 
_ = 
* p bl 
4 ' 8 
i; F 
4 Fr 
* ; i 
. 4 | 
x7 Way 
. 5 
4 
y 
> ; I 1 
” $ 
3 1 : 
{ 
Ke! j 
iis. 
- F! 
. 83 
_ 
| 


11 

) J 

4. t 
1 
4 TR 


* *p 
S 


% THECOMPLES 
ne 1 bottom of che 
a layer of fruit on it, but not too near 
others Jon ſcatter ſand very even about an 
inch thick over them, and ſo an 
ll the box is full; then ſhut the Rey 
cloſe, that the air may not penetrate ; and 
whenever you take out any thing, be ſure to 
mind the placing them even again; at 2 
will Mewe, Use Rt for tarts, low nen 
till the next ſeaſon; if they are 4 nale 
wrinkled; wath them in warm wator and they 
will plump upagain: you may uſe millet 
inſtead of: ſand, f e ie api e 
— Lt Ts ler Lig 


2 1 
N 1 * , ; 8 * on 5 

4 * % Py. 9 = HOT: - * a+ © a On * * 2 8 „ 
2 3 5 TY 1 Fc v3 ö S1 3 


* 


— 


nb; 2 n 8 


— 
* 
* 


44 A ) * ; : * 
©, £ Wh. $304 & z * —_ 
7 ö „ 48 : 


. ? % * * { 

ES , 8 3 3 * * 5 x > % * 5 Wt * ; * R „ #4, 5 LR * * 5 5 a > 15 a” 

. 1. 8 2 — 3 \ 235 B 1 ING . A * 2 * I 5 * 4 * * 55 10 % * 35 na. 1 * b 1 2 1 * 65 3 9 2 

. . 7 : i x $7 5 3 : 1 3 
z y 


Haye ready a new ſtone" W 

1 dry, with a mouth juſt wide enough to 
| KR 8 Feind en fruit” hen 
Cute lay cher os i * ktalks 
on; have 4 — to an 
top all over, tie a ſtring round it, and if you 
have 4 well, hang it fo down as it may not 
come near” the water, or touch the fidezof | 
the well and the well muſt be ck 


* 


* 


. s 8 as 4 
& as © 3 8 
— Ts - - K " 


- 


— OY 
— by oY _ 


et OP 


"x 


* 
2 


TM 


OS ER 


- - 
Pn 2 * 2 

— „ Ob tA TMR WR _ 

— — _ 3 .. .. DET ICS. > 9rr rr wouks Wa IE I ew 


WO ail ri AREA Abi Song, * 


4 
* 


* r 3 8 LI 4 1 2 & + 
1 * A — eee ee 
ee —— — 1 


X X, {+ r 4 


a 


2 70 FF: 0 or Cen eep Yi 7 


* 


* "eolnod oth 12199 25 819 199 | 
: cad fone few oy: 3514 


1 


0 12 whe 5 9 7 
1 all the 2 7 „ 2 5 55 5 : 
6 8 TR * x . 6. RA. 2 TE OF 5 ez A *. A, Pang ; ; | | 
de large earthen pot; put the fruit 
| 1000 it in layer their own leaves being be- | 


deen, them; then bail water and honey, 
2 Frans 15 it till 9 wil riſe, make it | 
on thaw; 15 vp, the veſſel, clſe, and when | 


you. take, them, gut for 23 put them, ea 
_ hours in warm water, and they will þ 
N rat Meal, [their nawral tate. 
TE, ene end r 12411 Ut T's "7 fi 7 ap 
© fra 1 8 rafterriee, genen re. 
; her 2s nr n ae 
1 Tate new ns kottles, ts 5 in 
. we Sun or by the fire, to take away the ſu- 
perfinous moiſture and prevent its ſweating ; 
: ſtalks and put them intd the 
empty bortles by, A: fire, that r ay. draw out 5 
as much of the air as may be; then ſuddenly ” 5 
cork them up, and tie down the corks with - | 
wies; let the corks be ſound and not viſibly .. 
E or ST 8289 6 2 air will come in 


8 1 
* : : ö | 
J ; | | 
. £ | | 
8 ; : 435 | 
: N | | 
% 7 on - - =_ 4 I | f 
b 5 825 * 5 
PI 7 N bo P 4 [3 


1 , 
2 * 5 . 
9 4 OO Ae TIA — — 
2 — — * 


r 
* 5 — 
r N > 


r 


2 8 
e 
* OR? 


* 
r — * 


- BJ 
4 
"of 
4 


— 


baten of rarer bez U White ya 55 


e e 


N — COR WF 
* GETS 
. * , 
PAY F 
7 


FR nd f 
moderate cool place cover the —.— with , 
fan, Now ar. — 9 | fide VayS,, An the eloſe⸗ 


* Ws. * 3 0 N 14 


FCC 
| 108 and they will Keep g pO 


_ ripe, and dip their ſtalks" i ae eye 
wax, and hang them in fone acroſs. yes 
i that they: 0 not touch one — a" ron . 


| | Tots ll S264 TA ot ft ot vd, 291 = £2 ; 
+ - "Oather'thienl Wen wey ate pe, 
| —_— bär wen . . 8 
War tun 3 29 nn 25,8 8115 20, > wire, M6: 
e 337269 S682 6s 943 POR CTF 
vid Th 16 or Hot Bag g 24705; 242 7 al; e 
5 611 230 2 ir 13 1 20 OH: 7 
) fd 


ch Srl N rg, > 


lt 1 21 a5" A n "0 15 8 b 


54% 70 Le "Pi at / Ire Ts. 


N 3 1 , 
4 115 r ag 1 godly a > 
43% WES s * 3 4 9 : $ 


| her ther Ai ea at 
| 4 phy Kaye ready a box 4 


1 and, place a layer of "FM | 
chen a layer "of ® Gers, and ſo on, alter- . | 
9 e . W 5 ole r the box, 


t in. $2 „ 5 
air . * LY * 4 . wad? 
N 4 I "I 5755 4 Le 2 8 4 5 55 ² 
44%: 1 P s u © Nu 1 


* 0 IN apt” * . L g aj 1 ? is 


& *, * 2 .. 
. * — ** * * = 1 19 tA, * Wor 5 2p 5 
. : („„ 


5 8 
* 4 va 
* 
A 
Fans. | 


Take little 225 of 4 | pear=tree, keep 
| them cloſe ſtopped in in a pale of. verjuice and 
| water, and give them a boil in ſome ſyrup 
We pricgts.; ; lay them. between two glaſſes 

R and cut them in ſhape of 

- * pits aer for little apricot leaves are ſo 
eter that they y wall not endure greening; 
be fürs chey be g 8 with ſtalks, and ſtick mem 

in the WR z cloſe up the 1 K. 
e and natural as {ed can. 


7 17 1 . - 
+ * 1 7 7 


N 4 grand wriſt, IS 


: — 


K 


Take a very large china am or 1 * LS 
4s s deep, firſt make ſome very fine rich calves. |» 
foot jelly, with which fill the diſh about ES 
: A e — balf : 


— 5 . ' 


8. T. IIR Oo beer 
half the depth; when it begins to jel Ys 
have eady ſome Naples biſenits, macaroons, 
and t e little cakes called matrimony 5 e 
1 an equal quantity of cheſe cakes, break them 
in pieces, and ſtick them in; ithe jelly before 
it be ſtiff, all oper) very thick; pour over that 
So of very thick ſweet, cream, then lay 
all round, currant jelly, raſberry jam. and 
' ſome calves-foot jelly, all cut in little pieces, 
with which garniſh your diſh thick all round, 
Intermixing them and on them lay macaroons, | 
and the Tl ny; EF firſt ha in 


4 as 3 * 2 * 2 "RF # Fg ad ; = a 
n & : ve = ; 
0 : Y ” 


| 4715 2 


x "Up two. 1 « 5 thickeſt oo 
cream you can get, fweeten it wich double- 
| refined ſugar, grate into it the rind of ae : 
fine large lemons, and. whiſk it up w. 35 
whiſk; take off. the froth as it riſes,.. and 5 
lay ĩt in your dich as high as you can poſſibly 
- raiſe it; this is fit to g0 to the King's table, 0 
if well made, and very excellent 13 ge 
comes to be all mixed together. 1 


Calver ft ith for he above dh. 
. gs 7 8 Gat. bf N 25 the 
fire in a a or Le that vo r 


2 
1 


72 


eon EPC TIGER „ 
9 ede, let them bo ee 
are boiled to piec- Vor turd parts afted, 
till this jelly, by taking 4 little” out; be 4. 
ſtiff as glue; then ſttain it through hieve, 


wo quarts of this je I, one quart of moun- 
uin wine, the Juice of fix ery Large lemons, | 
half a pound of double refined fu 
e ux eggs, firſt beat to a froth ; | 
mix all together; let it boil, chen run it 
1 through. a jelly bag into. 122 boxvl, on a — 
quantity of lemon x then dun what - 
_ quantity vou Want —. your , 1, pe 
"reſt 1 into a dich, lo. that you may. cut it out 
when cold to e Four trifle \ 


? n 
J 


. 


CY $34 * 2 . 
1 
% 


* 5 : tins bp * * 25 — W 75 I ob: <a 
n 2 y v7 2 : 4: J SS 2.9 
z 2 1 * 4 ” 2 Sx 5 ON A £44 £ * 24 8 


Sh 
3 0 883 5k 8 855 * 4 | 5 
we oo 1 2 Lean 55 2 be we FS 1 
. 2 E. : 


7 mo 


2 rhe a quart af yery y thick cream, 1-46) ti 

with fine ſugar, grate in-the peel of two 
eig and half a pint of ſweet white 
wine; then whiſk it well, till vou have 
raile d all the froth y ou can, pour a pint or 


. of thick cream into a china diſh, ac- 


cording to the depth of your diſh; take 
two French rolls, ſlice them thin, and lay 
5 eee the cream as light as you can; 
. a layer of fine clear Rage: jelly, 
or 


When cold take off the fat at 6p; their ta 


„ 


4 - 


o 
* * 
4 X n 2 r = * A * — = a \ _ _ = l 
FS es, 4-0) *. | 8 5 F . * ; , i = 3 — — — | \ = _ 
0 . 2 1 3 2 — — - 2 3 4 — ei. * —=— _ - 2 N 
0 2 LAS < g — p : . — Ms ys 0 N 2 * BL 0 — — —— . — — 1 — - uo 1 : = 1 * 
* — — D. — Ga. - — — o — 9-20 4 * A — — a — 3 + WO on Ras a _— . vat EI Dae ita A! os A "LE — py — 8 2 — n — = wa 4 e — 22 * N 
1 a ** — "RP * : — — — — A 5 4 wk Ms p . — ages — - . —— — 2— — A” * — * —— 
— 5 5 wuz SOIL. BL Ini | 1 en 3 * 5 — _— . Mt 22 rr r. — — — —— . 2 4 - 3 =p g 
— . — ay 2 —— * * - _ 1 8 P N A Ga * 7 Fn 4 N 7 A = 4 . (5 26s * er by — 5 = ” — ag _— 1 2 — e 
1 T — — 2 — bog — r * * — — hi Als I i ve 245 1% 4 9 22 * Let WF n * * * 5 . 55 
I _ N " — a — 8 bu — 2 * v — o r 
4 7 # # * © * n — — DELs ws 
* 8 4 k 


Fc, 


erh, | 


. 8 cakes ; * chi dog 
ny e 


ads - 


ea alves e 181 e 
x foo ot, 4 and take out the 
1 0 of Noe 5 Prins half a a 
Pale 4 7 5 warn c 
you may "know by 2 
then ſtrain it 404 ſeum 4 fat of; beat 
_ the whites of RS” eggs, add as much ſu- 
Ty a8 will ſweeten it, the j Juice of ſix le- 


Ls » fog 3 1 


* 
4 


© thi 1 a 


all together. over a ſtove till i it boils ; * mu 
not be too Tweet, nor too ſharp; "tis in it 


485 A 


water, And a Pint of white wine; ſtir this 


urrant, 13 5 e A | rolls; ad 
PUP up, your cream. day it on as high as n 


IS by 5 ; 
= 


mons, | tome mace, a "little" . e . ; 


_ through a 2 and let! it run 011 22 


3 
333 12 3 C37 AE 


to FE. it a dig 8 


Nr 


. rc 


4 


— 


% ' 9 
* - 
. +. 
F 
* 2 | 
a = 
14 
x * 
3 pete + 2 | 
r thus: — . F + Sh * 1 8 1 : 1 * 
ww { * g k y 30 8 5 ; | 
4 5 wy : | 5 o Jt 
44 185 6s gen? 15 k -— i : FE ry, 
* 9s 1 e „ % 
” 0 4 197 * 
Fo f 
7 * * 4 : 2; ” 
3 ; 5 
13 2 n #4 1 Y TS p © 


ff 75 Fett Dons 
0 piecke and ir Aßick che 1 
Flag k ring Witter" bon i 2 kan 4 
{1 : 7 it aa le 


* 


=> 
i 
8 
2 bed... 


White "Bf ſeven 5 15 
bini Wine, Ac 4 to Your 
: with double-refined ſugar ; then put aff t 
ingredients upon 
till it boils, but tk it very He 3 ſtir it well 
together, ſcum it throug a jel 


ae Fan" Very kalk. "If ie Þ 


OL} oy 


7 {LOT 8 91 1 i 10 Wat Windo Ba 2290], | 


_ woy at gael ben they a whe 
ot fick, bnly | enn chem! 
RO En OA OP Mite gntrzed) N 4 5 
210, WO⁰ 1 K: ie 3: Ne: "OO Ut Bog HI 
Ee eee bad Dodes uf le 
20th Ying; 8810 wor ba 5 TE ar 
den egg H bled: 63d yr... 148 


- 4 


- 
© » nora av. 0 
* 

— — 


U 


1 


n the fire, ſtir it pretty much 


4100 2914 189911 1351 51111 + Þ OJ I 10 


Hd tigckur. 


—— 


r 
_ 4 — 
— » Ss 


Wb es Es 
— 7 


— 


a to. cre aut 

del Jugarg with. — 
es 1 i ppt. 

1 Se if e 1 

| 17> 209 cl 38 21 11955 ele W Die C 

3 en wing. 1 10 on Hel 00914. #4 9 | 

A e gliod, 11 fs 


iſe and Hal . 
W ot 5 


An Jt Tel GY b IH N 
(foward? 3, mw. agi9903 . 


r nen a n _ . 
a . - a a f aa 6 8 : 
I KS — 4 * — 8 a — 2 = b — * „ nes 4 W. 5 
Shea : F 2235 mn 2 ; "6 * : - 
p - . 7 — nor] appro on 5 — NG — NW eas $2 en — 
- 1 e IR . eros, a7 - "4 . _— Ks — —— 
9 * . 1 — Ed * 4 we loot AA * . * 


ns 5 | 
I : he; rants, ppt them. int 
bl ſet the BR a 8 of water, let it 
al e Ae en. thr ley Tra 8 
Pt 75 - Juice Into a wn fieve, preſs out t al, the 3 
= juice, and to every pint of juice put a. pound 
bl of doubte-refined ſugat,; put them in your 
1 FP it Over, a.'charoogl! fre, 
þ and keep it ſtirring till it is a; jelly, hich - 

. you will know by raking a little out to cool; 


| obſerve to take off the ſcum as it riſes, and | 
when it is jelly d and very clear, pour i it into 
: affes ; when cold, cut round pieces of | 


" 6 
* wa — 4 * 2 
4 Sv _ 8 
— — — — — 

5 3 1 nn 
——ͤ — er; · bs — - 

* 5 — " — Ae — * 2 : No Dp £2797 

9 . 


— — 
* 10 
4 


1 


— * * 
2 
22 — „ 
22 — * 


: * 
7 __ 
N 7 1 wy * 
ft 2 8 
$ * 4 _ . 
« 
* 
+ if - 
1 * 


that will juſt cover the jelly, dip'd 
aer put white paper over the glaſſes, 
wilted round the tops” und prick the p 
fullof | les with " ; e G1: 11 N 3 
9 | 


* 
% * 
f 


> 
7 
9 
weak 
Be” 


ic £31 Wer. Jpeg W 


rails 9801. ils "Black euren vy. ord "ns, N 4 


W 
1 4155 


a a” 


OY 7 . 213 1 dd Mt. # ve 3% * 201 


* 

0 4 * 0 3 

3 Fa # E ; N 5 
A ; 


OM a 


"only with this RT: make it with the 
483 201. 65 * 15 aich Ub? AC 2 1 25 T 
 barits:- More: This jelly 15 never Sued in 
but deſattꝭ but is a yer good dae eee 
throat. In i ; amel gel n to 
gti SHUNT VILE, 30,4 Hog! 1g tut "bail 3110 


* * 


02 Its 78 DUNE: Raben jah. 4 HR 39547) 
Aldo £ iba + 1903. tis HISLBSIN & 1 551 
2 of 4 | 

Mate it the lame way asg the” red. bei 
bon ou. ARR chat ot 


#.© , Sz 
$% , * 1 
1 * 1 + 7 # : © £4» 


N 


[> 1 N 
1 r 
: T $ EF 


[17 28 


» 


Take three pints "the thickeſt and 
ſweeteſt cream you can get, a pint of chen- 
0 4 three 1 


. CONFECPLONER 0% 


Make i it the ſame as the red currant jelly, | 


* 


r 


* 


* 
* 5 . 
| 8 
ES « 
5 FRE Rage 
: 12 85 „„ 
1 - ; 
-* 2 Wy 
. K 


% NE NOOM ELT 
dee ap ohm eee 


put chat in, wagen the jdicoovfofhicee 


. by Fi mea 8 at in the yellow -w} 
„ large lemons; firſt fill your: glaſſes | 
one-third full of ſack, or any white wine 


give it a pleaſant GG then with a whiſk 
at. it up very well. $0.2. froth, take the 
| Trothy,au and with, a. ſpoon, put.it i in-yourglafles - 


=  whiſking up as long as it will froth, and 
put it in your glaſſes; if your cream is , 
beat l the e W 6 


. 5 % e 


— a. 4 GP? " 
Y — — 25 - 
. —— ers. eas. 5 "IR 
Taj er . 


* 
— era Sn 
n 


„ 


dice Fe 
"Bed We of I 


{#8 


: | lemons into your wWine ; gut, that to hu; 
cream, beat all together with a whiſk. juſt 
5 half an hour, then take zit up all eke 
with a ſpoon, and fill your glaſſes. Armed 
£2 33 at; zit r e ant e Kata 
us inf Jn rtf bis... 
«Ed er cor Apa Rane 20 
og Take aquart 05 che thickeſt cream you c 


as hk as you can fill. them, 1 / 


ſweetened, a little : juice of orange juſt to 


% > 


913 
; ville orange; g grats/it in the yellow rind . one 
of the denten "abs Bede döemeg, make 
it pre tty ſweet with fine ſugar, take two 

arty of" nen mit em dhe cou male it 


4 hold it High, "al 71 * — 87 25 
ö font ehe c Whey it üs fiodd/fivein 


nut&, have ready pint of good! Firm 
cream, and pour that alf overin\the-fime? 
manner 3 it v be beſt to cat Fon Yo. 7 


— 


eh ned, 


* 


ops Ker 2nd: 
| Niles Bilbule! put them · im a 7 1 — 
bow So Rind ten miclutes: ; talks! 


the wine and biſcuit, "AP ſend it to ebe = ; 
_ realy; it muſt be made juſt as you, are going 
, Bj © uſe it. PITTS ers * . Ke he 


7 - 
94 7 
r 


7 il —_ 1 
Y olbbim od at S660 991%} & ill via 
n & Dir 7 rods uno Tag 405 5 


- were R691) Hf 01 io: U 0 e 
© 18 FEI > ; ; "3 A ; 


% * 
\ 


SN : 4 1 1 


r n = a - 
— | = \ s 
= — 2 —— 
r * — 7 


2 — — _ > 
Rs ee RE AN. Coe LIU an Ry; 
— — — — = 


- — — an ren EY 
"PREG Res it W 4 \ 


* 
* 


© . = 
IO S 


ey; 
2 


you er to table let le : 
turns to curds, Na bonds or tyo ys! 
alter 1 REI with cream and ſugar, and it 


1 and the yellow rind of a lemon ; 


A EI Inn 


„ 32-14 ah 5 9 
2 _ h 1925 bn 5 &, — 2 * 
* OS — * 1 
eee, Cel <a ett; 1. — 
. — 2 * — 
5 A 


# 


The. 1 30 5 75 : 7 25 Se 1 7 180 I No It 810 e 


fr 


1 EN 
355 AN ie 4 


131 
Kit 


* 


ne. If your mill. is $999.it w Mill. 
WO d. turning! 18 > "Das tnt 
$21 4-4 . ; B ry £ Mag -* 5 23 11 71 2 Sie er 
J 245-00 T1020 M1 T19arnzoo 
* 8 4 . » 06 


FOO 5680 f f 


Take new milk and e it, grate ind © 


"> 


bee be eee 
| hows; "then # there is a e FA 
3 87 125 bres PR $20 2 * a. 805 


I 


PANEL Fr 2 Tire 98 n 80 Rom +. ; yo 
* 


2a 
1 . 
0 4.6% 


* make fro AN A us 0 


82 1 * 


© The a 110 re deep diſh, | 8 bottom - 
ts : ſu gar, beat ro Powder; f f fill it ES 
with trawl 5 ; take ſome ſprig 2 or 
mary, ſtick a large one in the middle, — 
ſeveral round about, *05 reſemble a tree 3 


then take a quart of the thickeſt 


\ 


* 


"© han eee. cen odere 
chen whiſk it unp for half an hour, till-you | 


have made the froch very. kung! 5 . | 


INS eau puke ert 
3 ps a deter 2d) tio emen 
8 0 di ch b do abrodt ali & h 
dub, 80 nnd batter parker Hartl 


ocllih Gin 209 Bak ow 575 


0 a quarter of a pound of blariched al- 


monds, very well beat, put ſome new milk 
P take rde of thick creat), 
TIE it t 0 
cream, to them, then, a quarter 

17 . and ii i | 
| Alt 


ie 


4 55 ae 


an 4 tile ro ae, and beat all into obe 


mt ng» TOY 07 to e ts 1 1 
abet al 2 addy don Sethe 8 1 rar 1 3 


Ii 


nn 
* 


e n 


myo 


9 


F vr we . 4 9 2 r 
nn es. ,, , ext . — 4. "OE. 4 n 2 
bel * — —— Wn 3 re Cot, 
— — * _— 8 & Tod ines is 5 
2 4 -% 7 


= 
* 


n 
e 


0 wg 2 . Wan 15» 1 *6 e 
ü ⁵ĩ—Üĩ³² Ä ̃ ⁵d):ʃʃñ ² âD᷑ãß—554 
* 2 CD SATIN © > — — 2 
ee, Sb eas 
Mt S ; 
e 


tea 


— 34-7 = 436 ; We" N 
. 3 8 e _—  - © l l = = \ 
Y a2 n 4 — 7 - = r i — we <2 * 
EY K renn « DT en 1 ba m —— — Rp — 3 — 4 
— nem 1? a LO” ” ** F — — — — = - « > — — My 
n „ ͤͤ . 22 — — 5 rr. — ON 
3 — . x 4 * ˖ Rn r ˙ -A 111... . RSS TT TIES , e 
. 0 0 * l CAE + n Ne 
: * p _ . A 
. e 7 * een” e DDr 2 g rr 7 * 9 
, ITED \ 
| " 
4 * N 
— 7 


„ rs re ED mn {ti wv 
he 4 a 5+ 3 N 


. 2, * * * . * 2 27 
5 # 98 3 EN 9 5 _ N 


bai t =, 


or two, and put it into diſhes. 
=[s Doch gl. di do bauog $30: onsup & . 
Alien van on 


range bitter." * aloe 
me 10 5 Ach 10 menp 5 si A 90s bas 


% ae in ny 39d ese eden ail 


EI 
# ; 871 
* 5 * % Ny * . « 
E: A'S * PRE 1 * 

N 4 3 . I . 


*% 8 of two "ey eggs, © 
then in a marble mortar with « large 6 


1193 10 2 tos eue; oh bas ee ns 


— 


ful of. te a water, and two home 


fuls of fine nn 


2 
WF 
LN e 
£ - + 
1 — * %.Y 
p . 
* 
1 wa — * 4 l = 1 4 2 
5 — ow & 32 
— —A—— 2 . . ˙ͤ[• re ns» rents > 3. n - 
n + > — * — 
L 1 8 SY 1 \ wn 
— mi —_ 4 4 p—_— 


Into . Hin 


3 a Sil ble 


. a quent I 1 ol ; * 3 
ä in ſome diffoh Aang gil, ſtir 
it till it is very thick, and take a handful of 
blanche almonde ; hat them wexy=fine; Hir 
thami intoithe cm, and put into a diſh wid 
when: it is cold, lice them, and 1 
mee ee 1 


FT 75 
N 2 ga 


kee he et gig a a Dink * . 


Fun put is ware together, with 2 ſpoon- 


* — eee 
2 eee eee the whey ia run * 


4885 211151 10 2211 1A 


wh -- Hide dt 
2 "i: 6 » 2 5 4a * * 5 $28 A *. 
bs” F 4 


. LC E 2 » 


Fn 


mem with col cream. „ WE eb .p 9%, $4 $1 I gay” 
fil. N . 172 29 118 02.8 38 T 
uſt t- 8 e £11 z gnitiod | 
10 Ihe af r 9264. ts | alan ov i n Hin 2 


I to cream, :boilitwith@ t. 


5 it ſweet e eee Se pool 
put in about hallfa Apoontul « of wt rannet,. 
aud when it be _ 55 up, 5 1 2; cteam 


TY 


Dt B99 
male mon ene. £ 4/5, th 
A — 3 855 23 4 4 e oh. FRIBY 4 x 71 7540 8 NY 0 = A 


Was 


- 


5 fire till che dugar is all: meled 

# white of nine eggs, ſtrain it, and ſet it on 

b the | fire again; ſtir it all the while, till you 

4 | 2 it peine to thicken ; then put in oran e ” 


* 


r 


_- 
4 < 
4 — 
— 


— U , ,, . egy, 
is — 1 as 


—— byes Apo oe 
— 


4 
af 
1 
n 
*+ 


oe, q 
ES. 
: 
N 
4:4 
2% 


1 


— = = ho * * = c * 2 —— * bo 
—— — — 2 —— * 
* — — ———— — — — 4, == 


voy a — E — % * * 4 4 _— a * _ 
—— cnn}. > * * 9 A & — 0 — oc 
* — ws - 
5 — — — — . 1 4 A on — - F N * 
n — f e — — - — - , n grand 7 8 . f 7 7 8 
N « x 4 9 3 


—— * 
* * * x 
- 


- 
a 
X 


Py 


hr 


„ 
E 
1 
„ 
7 CF 
4 —* A 


'S © 
nto 
3 
ere 
= 
SY, 
4 
- 
* 


FS 


. - 
9 
C1 


3 


4 


ve 
it 

emon 
om 


bl 


a 


then ſtir at 


into you 
on peel it 
n, after be 


mon, 
fine b 


— 


* 


\ 
4 


> mag 
» 3 4 
0 4 
5 3 
2 
+ 
* 


ery ſwreet with double- refined 


12 oy 
£ 2 : * heh i 8 ; 
K a : * | f 5 Pet . * 
| E: 383 5 = og = | 
22 i* Fa * FU oh 2 | ; ag 
_ T- - 8 f : 4 I $65 = 7 8 N — 
i 4a” 2 158 _— 1 ; 
= * -— 24 1 8 0 
8 — N * 1 0 : 
| 1 4d . 5 < j Ka — +} ; 8 
| — . : 8 : 
+ * 5 t 5. 


it 
in 


Wat. 


it 
4 
ea 


2 * >, \ 
"5 5 5 
* 
% yt 4 


' 


* 


- 


3 — 7 
2 
5 hi 


we 
4 
F 
Fa 
* 


a = 


then pu 


Pg 
Ox 2 


a5, 
N 


3 


PR — 
— 


FP noo TS — 
8 * . 
3 ALL On ET TOE 


Hite 2383 hi J 4 e U al, 
” f 7. ene 5 the” Whites of dle £88 
"themn 1 5 ; ke the juice © of four 

, Fate th. the peel es the jute, 10 ir, 


> 


Juice and egos ect put in ct dg 
A/ of double- refined ſugar as will ſweeten 
3 to your taſte; Tet it boil ve very faſt almoſt 


AIT 


NOT? © 2 


* 8 y 8 
9 fi PUN 440 
2 . . * : 
Nen — nn R . - — 
*** 3 * Ede Cow As == r > 
: > n 2 — * 5 3 
0 r * —— — —— 


3 . 


r 2 2 F wh — 2 
* Ws” << I N ä 5 — 
r n 8 W 5 iO 
11 * £ * . hs” of " 
* 4 2 ag 142077, GY Far 
T wks * A 
* 


% — 
* 25 5 
„C er entice ts ac 2 hu 


* 


: 
— — 4 

— 9 
—— — 


*a quarter of an hour, then ſtrain it, —_ 
, 2 jelly-bag, „And a8 it ! uns thi6bz gh put it 4 
again, till it is quite, clear; after Which e 
the peels of the lemons boilel in. it, and cut 
them into « each glaſs ; ſtir it till; it is half 5 


due put it into the glaſſes," FO 


oF Ne * 1 2468 6 A 1 *F ii 5 0 
r eee * : | 
53 en e 


80 No 21 J wk Serra * 455 
h gte Fr ausge Fe OO " 
ihe j juice to it, 25 let i eizep four or 
1 uy ſtrain i | . and put to it the \ Whites of 
of ight e288, 4d the yolks of two 9 8 beaten. 
Ml and ſtrained ; add 27289 2 2 pound "of 1 
| refined ſugar, a quarter of a pint of roſe 
ter, and a pint of ſpring water; ſtir all theſe 
1 1 a ell 0g 2nd ſet it on a quick fire, but 


"aff it not bail, and when it crea 5 it is 


135 


| 1 any + op b 50 . * : „ 4 
cot 2 3 * r e e S 


5477 ene 3-217 Kiely, T „ * V 10 S0 12 74 ty 37 


£ , CESS 


X 5 SO f 4 : 
1 . 4 is "i & TEL S 24 TW, Poe ot 4 
* RR 8 I 
8 | 20 


* 


© EONFEGTLONE 
= od 26-6 21 1901 15 * N flgubafl1 11 


Tas N 524 Fhan cam. DES au 
10 i; 11 1 weer 0313 100 ; : Sat 


1575 e al 


5 ow 1694 
„ 1 
| "im | 


a * 


b 


pon nn — to it one eam, 
xt it: on a — king ſtirring W 
is of a proper: thickneſs, and then pour it into, 
n _ £1 85 72 0 00 Ni yas” 


2111 fie) 


er 1 


VV S 18095 2d} 


. * 5 * F 
tes 8 n n 1 f 5 


2 le 4 pine a. _ of | bar ] "or re 
& lune Hog? 


I, CE 4 + 


is wery well, 3 n d put it wee 25 og AL 
dad [till cold, and eee, it, dip-the 
pan in warm waters, and take it out hole. 


* * * ao; 1 * 5 : 0 a; 1 F 
1613 0 AA 4 FOR 13 ee Tai, hl 


"# 


#4 


— 
5 J 
5" 2 21 1 
e era, cream, vin ode 
« £ 8 7 : ; 4 ab * wot (Sag. 
1 a 8 1811 (J 8 f T +5 3 An 1 E hes "$45 6 55 2 * wm; 


# 
% 


boch, Put into a ftone bottle, cloſe and tied 
down, fill not the bottle too full, and ſet n. 
in a pot of boiling water, or in an oven to 
ke; let it ſtand three c or four hours, ſtrain 


it 


Take bans water, fix 


1 5 


7 r ; aL” ors Ss. 
— ” - | 


* 
5 


— . — — - 
i _ — — — 
— 4 - _— — RG . N ; - - 
, F 7 A 
Cnnnoconoanr uns - —ͤ—ä— kʃ ð r by 2 * - 


* 


— 
- 


2 — ——— ———Kx—ů«—ðĩvèvñ ꝓ[m—T— — 
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white ene dent mall, one 3 and 
a half of raiſins of the ſun ſtoned, | a quarter 
of à pound of dates ſhread, a quarter of a 
poundof wholemace, with an ounce of nutmeg 
 Mliced, half an ounce of anniſeeds, carraway. . 
ſeeds, and coriander ſeeds ; half an ounce of 
RS ws bruiſed,” and as _ poppies a 
15955 „ will 
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will colour it well; theſe all mixed together, 
add a large ſprig of angelica, rue, worm- 
wood, ſpermint, balm, roſemary, mary- 
golds, ſage, clove-jillyflowers, PAS oo. 
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e put. a gallon. of brandy, and lex: 

Fo it ſtand nine days; diſtil it in a lim- 
bak and it will ae e excallays, - 
water: 250 IL. infuſe theſe i in a wide, 
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| Take. roſa ſolis,. agrimony, thong, fea” 
bigs, centaury tops, ſcordium, balm, rue, 
1 mugwort, Cclandine, roſemary, | 
 marygold leaues, brown ſage, .buznet, car», 
duus, and dragans, of each a large nandfal ;.. 
_ angelica roots, piony roots, tormentil boots. f 


 elecampane roots, and liquozice, of each. one 
ounce; cut the: herbs, ſhee the roots, and OLE 
put them all into an earthen pot cn. = Ip 


e A r W wine, and a | 
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"x gentle fits, And Hwecten it is you think. 
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chern f I anal, putting to o them two on 


n 3 


"of elove-j ly flowers, 85 two 0 of. Poppy 


ers, : 
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N "Rowers, two quarts. of cowllip flowers 


As 4 - "4 * 
6 LES 94 


two 5 quarts of 'marygold flowers, two quarts 
"of ſage flowers, and two quarts of Page 
flowers z ; add to theſe, two ounces of . 
well beat, two ounces of nutmegs 
and an ounce of cinnamon. well beat; na 
all theſe in a pot, with a gallon of brandy 
and two 2 of ſack; let it ſtand twenty 


91 WOE n 8 $k 7 n 
45 - — 
55 i 5 K. iy? 11 1 8 wht 14 F«#% x 
+ 2 
r 


N trek ME | 

jun iper berries lee 
Mug 1 1 of wine. three gallon: 
a ſufficient quantity of water, "ahd 12 
them you may ſweeten it with ſugar. | Tt 
is an excellent remedy againſt wind in the 
| Romach and e $ Nona provokes 


urine, 
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Take and bruiſe hat: a Found of 


an ounce of orange 
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| the gravel and dhe jaundice 3, Jou may « 


Take pimento, carra r way and. coriande e 
peel, of « each. four ounces Ly 
7 proof ſpirits three gallons, and. 2 tufficient 


a. 
* 


7 5 * 


quantity of. water ; diſtil it, and fweeten, it 
"with one pound and a half of ſugar} 
cordial, and uy be uſed - 
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nutmegs, 


, Ipirits of wine rec- 
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gallons, an a ſufficient quantity 
of water; diſtil and ſweeten them with two 
pounds of loaf ſugar, 
"phalic and ſtomachic 


: . and ſtre 


It is an excellent ce- 
cordial, -i it helps the 
ng hens the e | 
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ble, . er Erin water. 
Cas Bite: ons of ited oing 1 
. of any of the other herbs are ſuffi- 
cient) two gallons and a half of proof ſpi- 
Tits, and three gallons of water; diſtil them, 
and ſweeten the water with one . and 
- 500m: 9875 Og? | EE ; ? 7 DON 
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Take e 8 ounces ; of 18 beſt 1 
peel bruiſed, nine ounces of orange peel 
bruiſed; nutmegs bruiſed one quarter of a 
pound, and three gallons of proof ſpirits; 


1 5 macerate and diſtil them, ſweeten the Water 


with two pounds of double- wen i 
. an 1 5 it e 5 3 5 


4 


N 9! A had fort. 5 


1 the outward 8 ED] 5 3 f 
| lemons, and half an ounce of cardamom 
ſeeds alittle bruiſed; let theſe ſtcep three days 
in the beſt French brandy, cloſe ſtopt; in the 
mean time take of dot 5 
- pound: oP a half, * boil i it with a pint and 
1 . "0 
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0 THE: \compLreat 
EY half of ſpring water ; boil it gently to 5 
lf ſyrup, Turn it, and . it is cold mix it 13 
with brandy, adding the juice of three le: 
mons; let it run through a fair bag once or r 

twice, till it is fine and clear; en 70 


Mats 25 Cinnamon waters. 5 


fack; diſtil them in a worn ſtill, 1 - 
it with ſugar diſſolved i in red-roſe water; ; this 
Water a been, N GREEN: for the . 
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© brandy is free from adulteration, and 
the lemons ſavour not the leaſt of NN” | 
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Tale two = He a of, cinnamon * bruiſe. 


3 half a pound of citron and orange peel, 


a quarter of an ounce of coriander ſeed © 
ſteeped two days in three gallons of malag; 
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47 5 every two EEE 55 a add 25 | 
oranges, chop and ſteep them twelye hours; 
diſtil them 1 in a glaſs Si Ov: ie with 
1 g 1 5 0 very 
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Tele bela. mint, e N rue, 2.4 
| ' wormwood, roſemary; of each half a pound. 
and ſweeten them; diſtil them with tie Wl 
gallons of milk juſt taken from the cow, in 
a limbeck, with an iron pot; put in with, 
- the herbs a quart of water, firſt heat it, then : 
carefully Pour in the milk all round on the 
| herbs, by a pint at a time, till all be poured. 
in ; this muſt be done in an iron pot covered Fi | 
with the till head, and ſhut doſe; i when = 8 
en the: ee ene eee oo. 
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N. B. Po er put quite e 

po” mint and wormwood,' but as much. * ll 
of the balm and ſweet meadow: as ein | Fi 

+ AER TAS! 5 ee „ "Fil 


"Tubes deen wins, but ir in aw „ 
„ jug, and fill it with two or three TO, 
art owers, freſh gathered ; let . 
Az 2 


HE cComprent 


| . it rake an hour over the fire in a a 'kettle' of | 


water; then take out tlie flowers, and pot! * 
as many freſh flowers, and fo do for fix or 


_ ſeven times together; then. add to that wa- 
ter, two quarts of the beſt ſack, a gallon of 
fteſh flowers, and two pounds of white fagar . 


candy beat ſmall ; diſtil it off in à cold 


mix all the water together, and when it is diſ- 
tilled ſweeten it to your taſte with the fineſt | 
ſugar; this is a very wholſome water, and 
extreamly pleaſant ned W oorked well and 1 
as Re. 5 5 n 36 ee een, 
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| Lay Her wer”: 


1 


der, an gelica, germander, calamita, tam 


_ ariſk, coltsfoot, avens, valerian, faxifrage, : 


pimpernal, vervain, parſley, roſemary, 
ſavory, ſcabius, agrimony, mother thyme, 
wild marjoram, Roman wormwood, car- 


duus benedictus, pellitary of the wall- field 
daiſies, with their flowers and leaves, of each 
= 7 theſe herbs a handful ; after they ee *,- 
_ pickled and waſhed, add of rue, yellow „ 
cee, camonnile, * maiden hair, 
- eb ſweet 
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| Take 158 Ras; 124008 WNW 9 unſet 
hyſlop, ſetwel, thyme, balm, pennyrial, 


calendine, water creſſes, heart's caſe, laven- | 
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| ht Cn RY Ends e : 


red-roſe leaves and cowiſlip flowers half a 


; peck cach: roſemary flowers a quarter of a | 


peck hartſhorn two ounces, juniper berries 
one drachm, China roots one ounce; comfry 
roots ſliced, anniſeeds, fennel ſeeds, catra- 
way ſeeds nutmegs, ginger, cinnamon, pep- 
5 per, ſpikenard, parſſey ſeeds, cloves, and 
mace, aromaticum roſarum, three drams; faſ- 
ſafras fliced half an ounce, elecampane roots, 
melliot flowers, calamus aromaticus, carda- 
mums, lignum alages, rhubarb fliced, thin 
galingal, veronica lodericum cubeb grains, of 
each of theſe two drachms ; the cordial be- 
_ _zoar'thirty grains, "muſk twenty-four grains, 
ambergreaſe twenty grains, flour of coral 
drachms, flour of amber one drachm, flotit 
of pearl two drachms, four leaves of gold, 
two drachms of "ſaffron in a little bag, and 
waite ſugar- candy one pound; waſh the 
| hetbs and hang them in à cloth till dry; 
eut and put them into an earthen pot, and 
in the midſt of the herbs put the ſeeds, ſpices 
and drugs, all being well bruiſed; then put 


| thereto ſuch a quantity of ſherry fack as will 
cover them, and let them ſteep twenty-four 


| hours; mew diſtil! it in a limbeck, and make 
two 


each, before they are waſlied or picked e 
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tu diſtillings of it, and from each drm 
three pints of water; mix all g en - 
* it into quart bottles 3 then divide the 
cordials into chree parts, and put into — 
bottle of water a like quantity ; ſhake it 

ten together at the firſt, and the lon nager y 

keep it the better it will bez tl 
was a better cordial in caſes of the ben 
Hlneſs ; two or three ſpoonfuls almoſt revive 
from death. 5 ——U— 256 Ts . ee 0 
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a Take che juice of three walouts,. four | 
pounds. of oe, carduus, . marygalde, and 
| balm, of each three pounds; roots of butter= 
dur half a pound, roots of burdock one 


2 pound, leaves of ſcordium fix handfuls, 
Venice treacle and enen of each half a 
pound, old Canary wine White- 
wine vinegar ſix pounds, juice e lemons . 
A diſtil cheſe in a limbeck, and on 
Gr, wats: take four ſpoonfuls 1 ; 
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Take 1 F age; TER 105 Skin Fe 
ers, each half a handful; burrage and bugJois 
flowers, of each half a handful ; lillies of 

the valley and cowllip flowers. of each four 
or five handfuls ; ſteep theſe in the beſt ſpi- 
rit of Miene and add ſome bal, Fi flow- | 


an ounce; 7 — 45 aloes c one POOL 3 ae 
5 SF S060 into N and add half a 5 


rr 


en of each Ming ide 3 ee ane. 
ſcruple; red roſes dried one ounce, and as 
many lavender flowers, ſtripped from their 
| Aral as will fill a gallon glafs3 ſteep all 
theſe a month, and diſtil them in a limbeck 
en after it is diſtilled, 
a bag with Wan gredier 


ee 


1 1 1 
. d ³˙ n ⁵˙9ĩJ rr ene en 
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-ounce ; hang them in a ho farſnet bag „ 
the e cloſe lap. „ 
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Tale A ro 
"Wu parſnips, of each two ounces; roots of 
 fingle piony four ounces, miſletoe of the oak 8 
three ounces, myrrh a quarter of an ounce, | 
and caſtor half an ounce ; beat all theſe to- 
gether, and add to them a quarter of a pound 0 
of dried millepedes ; pour on them three 
quarts of mug wort Water, and two quarts 
of brandy ; let them ſtand in a cloſe veſſel. 
eight days, and diſtil it in a cold ſtill; draw 
off nine Pints of water, ſweeten it to your 
taſte, and mix all together. This is an ex- 
cellent water to prevent fits, : of t to be taken 
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ene y water "5K br beben, Lil . # 


wa Pk fix-pounds of: black 6 and | 


| broiſe them an then put to them the 


nary, ſweet marjoram, ſper- 
N ade e and marygold flowers, 

of each a handful; dried violets one ounce, 
aimiſeeds, and ſweet fennel. ſetds, of each 
; (cn finall, 


and 


i an ounce e 7 
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and mix all together; diſtil them off im a cold 


ſtill, and you will find it an excellent water 
"ſs 22 "giving. * two or ee 
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Tale of 1 . Likes! anda: | 
| wortnWood;” dragons,” ſcordium, mugwort 
ſcabius, tormentil roots and leaves, angelica : 
roots and leaves, betony flowers and leaves, 
centaury tops, pim rnel; wood or other 
ſorrel, rue, agrimony, and toſa ſolis, of 
every one of theſe half a pound; liquorice ©. _ 
four ounces, - and Giesen tes roots . 
une ; waſh the herbs, ſhake and dry Eo 
them in a cloth; ſires them, {lice the rodts, 1 
put all in three gallons of the beſt white 
weine; and let them ſtand cloſe e ered two 
days and nights, ſtirring them, morning and 
everiing ; then take out ſome of the herbss 
lightly ſqueezing them with your hands into 
the ſtill; fill the ſtill with the herbs and the 
wine, let them ſtand twelve hours in a cold 
ſtill, and diſtil them through a limbeck till 
the herbs and wine are out; mix the water 
of each ſtill together, ſweeten it, preſerving . 
ee as a preſervative to women 
l B b „ tet 8 
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5 Gather your herbs of a very fine clear day, 
| [oY Ne and "Y them in an earthen _ 
ck, or if you do not 
in a cold {till over a gentle fire, and you may 
put piece of white ſugat- candy into the 
1 ttom for f it to nated On. Wu is | af : Na | 6 1] wit 47 
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NZ „Take 4 nal. full of orange 1 Glint, dit it 7 
= is 2 cold ſtill, and in the water put fre 
orange mint; diſtil it again, and put your 
I bottles into the ſtill: unſtop 1 
this water put into a glaſs. of { 
xa. will perfume it as excellen ly. as the orange» | 
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1 „Take a quarter of a hundred of Sevi 


1 „ peel them, and put the 
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5 © Take of black and morello cherries a like 
3 fill your Jar. or bottle full; to 


every dozen of Tries put in half a pound 

of either plumb or apricot kernels, fill it uß 
with French brandy, and the longer i it | 
. better i it will be. „ OW 
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e bottle; or pan with the fruit as 
| above, then fill it up with aa e cpog 
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| 1 ounces; liquorice three ounces; leavesof | 
- harts tongue, plantain ground ivy, red net- 
tles, yarrow, brookline, water creſſes, dan- 
dilion, and agrimony, of each two large 
handfuls; gather the herbs in dry weather, 
do not waſh them, but wipe them with a 
clean cloth; then take five hundred ſnails 
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paint of the whites of eggs beat up to a wa- 
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woith the other. ingredients in a gallon of 
new milk, and a pint of Canary wine; let 
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ſarſnet bags are, and let them be in this ſe- © 
cond liquor ſix weeks, cloſe ſtopped: then 1 
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Take a - ak of ſoft water, put it into 
an earthen pan, and throw in as many roſe Ll 
leaves as will ſoak it up; cover them. cloſe/, 
00 them on a flow. fire, and when they be- 

Sin to ſimme er een hem from the fire A 
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- the ae on FRY — — and when it boils x 

in as many roſe buds as will ſoak it up; 4 
it ſtand till the next day, and e it off 
again repeat this, day after day, till there 
is not above a pint and a half of water left; 


put this into a long pipkin proper to. make; | 
©. up in; ſet it on the fire, when it 
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Take of eters fix ounces, m Hi hate 
two ounces, hyſſop one ounce, OS 
root one ounce 3 boil them in two quarts of 
ſpring water till one fourth is conſumed, then 
ſtrain it, and put to the liquor two pounds of 
fine powder ſugar ; clarify it with the whites 
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« 5 e them; then add twenty ounces of the 
beſt refined ſugar, make it to a ſyrup with. 
+. = further boiling, and when it is cold ſtrain 1 
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"Roti half a an ounce of pearl barley i in three 
' ſeveral waters, ſtrain off the laſt water, and 
when it is ſettled, take three pints of it and 
two ounces of tolu ; ; let it ſimmer till almoſt 
a pint is waſted, and put in two 
half ſugar, boiling it en to a ſyrup to 
hat thickneſs you pleaſe, and when almoſt 
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Take the clear} juice of mulberries, to 
8 of clear juice put one pound of white LEED 
. and make it into a ſyrup over a flow 
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Y Take two pounds ta corn-poppy” flowers, ' 
and four pounds of warm ſpring water; let 
them ſtand to infuſe twenty-four hours, hen 
ſtrain them, and add freſh flowers to the 
water, letting the water be warm when you. 
put them in; let them ſtand cloſe covered 
ili next day, ſtrain it off, and with an OE 
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be G OO of freſh b pickled violets, . 
boil five half pints of ſoft water, and pout 
it over the violets; let it ſtand cloſe covered 

in a well glazed earthen: veſſel: for twenty- 
four hours, and diſſolve in it twice its .own 

Y a8 weight of white ſugar, ſo as to make « Grp + 
5 without boiling. e whe 1 
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PS "Syrup of clove jilly-flowers.. 
Sather the flowers early i in the morning 
Pick them clean, and cut the white from my 5 5 45 
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5 "5 a a quart of flowers put two quaris 7 


5 1 ſpring water, let it ſtand for two days in a 
cold place, and after boil it till it come 
WE. to a quart; ſtrain it off, and put in half a 
? en of double - reſined ſugar, and boil it 
up again for three or four minutes; pour it 
3 bowl, let it ſtand to cool, and 
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| Gallic your berries in Wet heat of . 
1 1 and ſet them in an earthen. pot into 
the oven; then ſquezee out the juice, and 
but che juice of ons peck of berries. to two 
pounds of Liſbon ſugar, and boil them to- 

| gether a quaner of an hour eee "= 
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Take a handful of ke byſ®p, a YR 
ful of colts- foot flowers, 2 handful of black 
maiden hair, and two handfuls of White : 
| horſe hound; dan thele. in three quarts of 
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water, and when huf i boiled . le, 
off, and let the herbs ſtand in it till the 
are quite cold; ſqueeze the herbs very dry, 
train the liquor, and boil it a quarter of an 
hour; ſcum it well, and to every pint put 
in half a pound of white ſugar, and boil-itz 
when it becomes a ſyrup, put it to cool, and 
| © bottle it off; do not cork the bottles, but tie 
papers over them, this is an exceeding fine 
p pytup for a cough, by taking a ſpoonful both | 
F and one whoſe ever the =» 
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to theſe add ſome flower of brimftone, mix 
them Os N e nigh and. 
morning. 
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| finely beat, and boil it half an hour longer 
take out the balſam, ſtrain the ſyrup twice - 


<p be frog 27 and when it is cold 
bottle it; this fyrup is it- gun 
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„ ſo do a ſecond water: put to the bar= 
* thiril" : er , the quantity e of ſix arts. 
Ane 1 ber i white one ird is conſumed 


and "betony ; $; de e . nents T 
igolds Lage, violets, cowilips, of theſe 
each when picked; a pound of raiſins 
ol che fon ſtoned ;- half a pound of figs cut; 
of dates ſtoned, and 


the white. Hin next the ſtone taken off; half 
a pound of green liquorice; carraway feeds, 

fennel ſeeds, and anniſecds, of each one 
ounce ; hartfhorn, ivy, clecampanc roots, of 


each one ounce ;. fennel roots, aſparagus : 


Toots, couchgraſs roots, pa roots, 
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1 ter e cleinedy bruiſe the liquorie and a 

ben. and ſlice your roots j put the afore- 
named ingredients into your e Water, 
* Nr boil * ſofdy cloſe covered weren 
3 5 © hours, afterwards ſtrain it and preſs: the juice 
A from the ingredients, and let it ſtand twenty 

8 four hours ; take. the liquor off clear, and 
. =" 2d to it half a pint of damaſk-roſe water, 


| 9 and half a int of hyſſop water, with a pint 
J * colts · ſoot clarified; a drachm 
of baffwn, three pints of the beſt virgin 
RR honey, and as many pounds of ſugar as there 
3 are quarts of liquor; boil this an hour, and 
| 3 hall keeping. it clean ſcum d, then bottle 

0 ARES: it <a and prelerve it for your own 
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N ee 3 "Rs three ſpoonfuls, night and 
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1d 5 of coarſe ſugar”; firſt take the Water 
A pu 
the By , Clarify and fcuqm it spell ſtam 5 
your violets in a mafble Nl and When”, 
they are well beat, infuſe them. in the clari- 
fied ſyrup for ſome time, minding the ſyrup... 
is not too hot when you put in the violets; 
when they have infuſed a while ſtrain- them, 
and preſerve ſome of the juice in another 
© veſſel, -and let ĩt ſtand by: put in the reſt of 
the rſugar, ſet ĩt again on the fire, um *. 
F gr» it ſtirring g When it hath , DON 
_ ſoftly fone time, 855 che reſt of, the juice, 
1 che juice of lJemong ſet it 
once more, for a/fmall time on the fire, e 
Ss 5 when cold put ĩt up f̃or uſa· 7 z 0921 an 111% ha. 


5 85 . I ges 
1 2 1¹ An 02 1631} one] "7 


* 1515 2 Bos 945 + * 


BY” ; 
© 


bY 


) | 46 «28 15 "Sr 


abc 1 1 22 9 
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black, of each one handful 852 ae a | 
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Take a pint of balm water) and a a pint of 
"the beſt Canary, half an ounce of Engtith 


_ faffron ; open. oe, ſaffron, anch put it into 
liquor to infufe, and ns it Rand dloſe covered | 
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1 Gather four hips before they grow ſoſt, 

cut off the heads anti ſtallæs, flir them in Half, 
1 out all the feed and White put 
them in an earthen pan, ſtit tliem every diy 
left they gro meuldy, and let chem ſtand 
till they are ſoft enough to rub e 
coarſe hair ſieve; they are a dry berry and 
rub through with ſome difficulty; add to 
them their were! in Fen, 1515 mix harry 
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Pare the W ue out thigh coars and | 
eds, then cut them into ſmall pieces, boil 
therm till they are ſoft; to eight pounds of 
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Take a peck of elderberries and bake them 
in an earthen pan, ſqueeze the juice out, and 
put it in a ſilver or tin ſtey- pan, then ſet it 
on a gentle fire, it will be three days 

ing; you muſt ſtir it often, and when you 
ſee it ſo thick that you may cut it with a 
knife it is enough, then put it in ae 
for uſe, whillt it is hot. e 
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et theſe ſteep in the ſack all night, -then put 
it into a REL ſtill, che ſoſter it diſtils, the 
ſtronger twill be; you muſt take great care to 


een ſpirit, by paſting the ſtil every 
it drop through a bag of good 

| ambergreaſe upon as much ffted-white ſu 
candy as yo] in will Freeten wy tis * 
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„ hrs 4 quart of true oer of fack, pot 
3 two pounds of good ſmooth ſugared carra- 
| ways, braiſe them, and put chem into 4 
| | bottle, with a grain of the beſt: we greaſe, 
pour the ſpirit on them, and ſeal the cork 
= _ doſes er it in the ſun fot. a mbnth. 
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= many roſemary flowers as you can hold in 
both your hands three handfuls of clove- 


eee two ounces of cinnamon cut 


nall, one ounce of nutmegs; put all theſe 
into a deep pot, let them be well ſtirred the 

gether, then cover it ſo cloſe that no air can 

get in, let it ſtand one day and a night, then N 


put it iſto your Kill, which you muſt alſo 


paſte cloſe, and draw off as much as runs 
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” Take a None pot I „ . 
Wt narrow. top, and lay a row: of black 
Cherries and a row of very fine Sg 
| lugar, ee this till your pot is full, meaſure 
_ your pot, and for every gallon it holds, put 
a quarter of a pint of true ſpirit. of wine; 
you are to pick your cherries elean ſrom foil | 
and ſtalks, but not waſh them; when you 
have thus filled your pot, ſtop it with a cork, 
and tie firſt a bladder, then a leather over it; 
and if you fear it is not cloſe enough, pitch 


it down cloſe, and then bury. it in the 


2 ſix months, or longer; then ſtrain i it 
3 36 Hh a „ out, 
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25 0 make rhubars rats. CD ; 
Take Ralls of Engliſh chubarb, ih at grow 
in hy: gardens,” peel and cut it the fize of 
ies; ſweeten it, and make them as 


you do gooſberry tarts: how to ances the. 


cruſt you have in the Art of Cookery. 

Theſe tarts may be thought very cad, but 
they are. 1 fine ones and have a pretty 
flavour; the leaves of rhubarb are a fine 
thing to eat for a pain in the ſtomach, 1 7 | 
roots: ; for voto: ms the ſtalks for t 1 -;, 
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1 2 777 1 * N * 
e the Kalke, peel th. l them into 


little pieces, pare ſome golden-pippins or hom- 
Pareils, of each an equal quantity; firſt take 
ay the parings of the apples and the coats, 
boil them in as much water as will coyer 


7 them, with alittle lemon peel and fine ſugar | 


bill it is like a very thin fyrup, then train it 
off, and ſet the ſyrup on the fire again with the 


. angelica, let. it boil about ten minutes, then 


 whenthe cruſt f is ready, hy 2 fliced apple and 
a layer of angelica, ſo on till the pattypans 


are full, and bake” them, filing them firſt 


7 with the Tyrup, | 1 PET 5 2 
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Re your daes in a pot, to two > quarts 


_- put a pound of fine ſugar, and bake them in 


* ſlow oven two hours, then ſet them in a 
cool place a week, and pour over them as 


5 much rendered beef ſuet as will be ant 


thick, it muſt be put on hot every time you 
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the fruit before they, are ripe. and p put 
es till they are alittle; coddled, but not biete, 8 


put all into a pot that has a little mouth, 
when . 258 on more, till it is an 
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twenty ounces of butter, a pound of ſugar, . 
to ounces of anniſeeds, with a little roſe 5 
© water, and what ſpice. you think. fit, „„ 
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3 bake it in a moderate oven. % 
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Sather them on a very fine day when full 
grown, before, they are ripe, pick them, 
have ready nice clean bottles, fill them 
to the neck, then cork them, and roſin . Ro 


| po the bottle chat no air can get into A 
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ly ſet them in a kettle of wüter; 1 up to 
„en mak. og tos ee eee en mee 8 
is ſcalding hot, take out the bottles, and the 


next day dig a hole in the earth, and put 


your bottles in; cover them up with the 
" earth again, and keep them for winter; ſome 


keep them only in a dry 0 . 10 the carth 
F cared better. 13 "1+ af ln 28 55 192 2 


jelly- bag; then have ready, beaten to a very 
tins 22 in Ounces SIE almonds, which 


ef orange-flowet Water, r fi or cight 1 


ſpoonfuls of very thick eream: then fake 
near as much cream as you have jelly, and 
put both into a ſkillet, and ſtrain in your 


almonds, ſweeten it to your taſte with double 
ſet it over the fire and ſtir it 


With care conſtantly till tis ready to boil; 


.t take it off, and keep it ſtirring till it is 0 


* 


near cold, ee] pour i it into narrow bottom d 
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good hartſhorn to five pints of water; let it 
boil away near half; ſtrain it off through 4 
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cream, with ſome of 


drinking-glaſſes, in which let. ity dad 


whole day; hen you would turn it out, puit | 
ay Ee water for 2 minute. 
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Squeeze the Juice of two Seville o oranges 


and one lemon into a china baſon that holds 
about a quart; ſweeten this juice With the 
| fyrup of double refined ſugar, put to it two 
ſpoonfuls of: orange flowef-water, and ſtrain 
a fine ſieve, boil a large Ones of 


thin; wl en it is pretty cool, ; pour it into a. 


baſon of juice through a flannel, which 5 ; 
muſt be þ : 


jeld as high as you can from the 
baſon, it muſt ſtand. a day before you uſe its 
when i it goes to table, ſtick ſlips of candied, . 
orange. damon: and _ e the! tops 
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£ T8 0 and a ; Kale of wy ge 
F cy pippins, or golden rennets, cut them 


i half and lay them with the flat tide down- | 


wards ; hy them as cloſe to each other as 


you can, preſs the juice of à lemon into 


| two ſpoonfuls of orange flower water, 'and 


mix them all together; ſhred ſome lemon 


peel into it, and grate fort double-refined 
. ſugar over it; put them into a quick oven, 


4 and half an hour's baking will be ſufficient. NE 
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Vaan; — a vat . a. quarter and a 


15 half high, the bottom nor top muſt not be 


faſtened, and it muſt be made four ſquare, 


with holes all ober them; then take two 


quarts of good thick cream, two quarts of 


 ſroakings, and a gallon . 'of new milk, and 
ſet it with Ro” as for common cheeſe ; 
when it is come, take out the curd with a 


China ſaucer, and put it into the vat, firew- 


A a RM ny ny lt thereon ; fill up the 


= 242 HE COMPLEAT 
| == WWE! an all the cheeſe is in, preſs i it as bat . 
daaeeſe, let it ſtand. in the Vat two or three 
3 Ts till all is out, and turn'd often while 
it is in; falt it two days; when you take it 
out you muſt let it dry without rubbing, _ 
and make it in May ; if you deſire it © cxattly 
| four ſquare, let the vat be full a quarter and 
1 a half high, and tho 9 Want an + Inch of 
e banal” 3 3 8 
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put thn large bibs of ld ground 
| Gall, into two quarts of fair water, let it 
ſteep a day and night, then pour off the _ 
clear water, and put the ſame quantity of freſh 5 
water to it; ſtrain it through a fine hair fieve, 
and bollit till it is as thick as hafty pudding; 
 - ſtir it all the while, that it may be extreme- 
1 J ſmooth, and when you firſt ſtrain i it, be- 5 

fore you ſet it on the fire, put in one ſpoon- 

ful of ſugar, and two of good orange flower 

wWuater, when it is boil'd enough, pour 1 it in- 
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WE 4 quart of flour take a pound of” 
butter, half a nutmeg grated, the yolks of 
four eggs beat, with 1 bf 1 
water; put the nutmegs and eggs into che 
a and wet it into wo paſte, ' with” 
cold water, then rowl in the batter and make 
them into ſhape; put them into a kettle: of 
© boiling water, | when*they ſwim, take them 
out wich a ſkimmer, and throw them into 


cold OE: a ey are cg b. 804 
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Take four eggs,” and beat them very well * 

then take a good ſpoonful of fine ſugar, one 

, nutmeg grated, a pint of cream, and a pound 

of flour, a pound of butter melted, two or 
three ſpoonfuls of roſe water, and two' goo 

—— of yeaſt; mix all well together, 

and bake them in you g Lp on the 
fire, Or in an Oven. 1 M9 E 224 
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colour d turn them on tins to harden the 


Een oy e half. 2 


| boy them with the 
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fratix uf che whites af your eggs as it f 
tan take che ks with re of fine: . 


Amonds wich en egge and: — en 
ee ee a paund of flour, wath 
of two lemons grated, and ſome 
 citron fineby ſhred; bake them in little cake 
paus in a quick oven, and when they are 


bottoms; but before you ſet them in the 
oven again, ſtre ſome dauble refined ſugar 
on them finely ſifted; remember to butter 
you nc — F eee See 9 
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chem hard; then take the yolks: out * a 


oateful nos to put any white of the eggs in, 


and break them ſmall, and let tham ſtand 
to be cold; then have a quick fire ready, 


and put them in an iron ladle, with a bit of 


a the n * a walnut; z you 
VF 


P4 4 
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©. you poſſibly can.! in moment 
tit turns to oil, it will dry z you muſt have a 


cup ready to pour it in as faſt as you ſee a 
drop of gil come; with that quantity of eggs 
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| 5 muſt ir it with a ſtick eut flat at the end, WM 


ven it begins to melt. keep ſtirring as faſt 


you will have a tea cup of oil, if you. ſtir 
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25 8 refined ſugar, and two ounces of co- 
rianderſceds, the yolks of two egg. and wet 
it ſtiff with a. little roſe water j then ro- 
them out the bigneſs of your finger, and 
make them in the form of a figure of eight; 


then put them on tins and bake them in a 


n en n To —. gra. F+ wt. eg 


8 1 1712 E. ei; 
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. flow < oven; 3 watch them, alt the TOs, about 
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Take white mats folls ns. maſh 5 


95 with your hands, then ſtrain them through - 
A a hair ſieve, and to one gallon of rum or 
. brandy, put five pints of the currant juice, 


Aa pound of lump ſugar; cover it up cloſe, 


: * let it Rang two or three Gays, ſtirring it 


twice 


5 — 


5 


juice and add the other half wh 


vou ſee it quite ſoft; chen make a ſyrup 
water and half a 
„and boil the beet root in it, 1 "Op 

an hour ; then put it in gally 
| for uſe.” When you want to uſe them 
them in warm water for ten 
minutes or more, and ſlice 


a pint of ſpring 


fauce, 
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your artichoaks in water till 
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then take them out, and 
pound ſome cochineal very fine, and mix in 


ball them gan a 
| in bags 
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to bong, appler red all the year. _ 1 


Ger a dozen of pippins' or pearmanes, 1 
pare them, put a quart of water to them, 
one pennyworth of cinnamon ſtick, grate part 
of a lemon rind, and ſome cochineal 25 0 
in water, half a pound of loaf ſugar ; b 
| ſend them to the oven, tie over them a pa- 
pet, and after that coarſe paſte; don't for- 
get to ſcope a hole in the middle of the ap- 
ples to let the liquor through them; let them 
ſtand in a ſlow oven, when you think they are 
enough, take them out of the oven, take 
off the paper, and let them ſtand in the 
ſyrup ; in the morning drain it from them, 
and put to it a little water, a pound, or 

a pound and a half of ſugar, as you would 
1 a quantity of ſyrup for them, and when 
vou have ſcum d them well, clear it with the 

white of an egg, when that is done put in 
your apples.again, and let them boil in the 
ſyrup till it be clear; then put in as much 
cochineal as will make them of a good 
colour; ſometimestake the apples out leaſt 
F they ſhould break, and let the ſyrup be boil- 
ing and ſcum it often; when your apples are 
_ enough, let them aa in the ſyrup all 
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night, and; in the morning ſet i it over a 5 


which maſt be of” charcoal; let It boil up, 


then take the apples out, and put” them in | 


again; when your ſyrup is boild to a chicknes 
_ for keeping, and your apples a 200d colour, © 


chred your lemon peel, and put. in it half an 8 


ounce, of candid orange cut in thin ſlices + . 


put your apples into the pot you deſign, to 
| keep them in, and when your ſyrup is halt 


cold put it on your W and 70 how 1 
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Get he beſt 4750 can, y ver water bell 
"with a little falt in it, then put in your colli- 
flowers, the faſter it boils the whiter it will 
be, do notlet it be to much done; then let it 
cool, and prepare your pickle ; for red, you 
muſt take alliga, falt, and ſome of your 


colouring, and ſpice in it; if you would have 


them white, take white wine vinegar, ſalt 
and ſpices, having the white of tees colli- 
ee 3 your pickle being” cool,” 
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1 ne chem * Alices, A We 
r boiling water, and let them boil a little 
while, but not too much, take them out and 
cut them into what form you pleaſe; then 
put them into alegar and ſalt for ſume days; 
chen take them out and wipe the pickle from 
my eee the alegar and ſame of your 
with para am when _ are 


Take an ounce 45 1 oak cut * 
s from the leaves, and prick them very 
well, a quarter of a pound of ſugar, as 
much water as will make a candy; when 
your candy is ready, put in your flowers, 
and let them juſt have a boil ; then drop 
: them on pap a grow hard ſoon. 
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D get mildew out of nn. 


3 Gui chalk and, mix it pretty ie i, 
5 "with water, dip the cloth in it, and hang : 
E : n e eG repat this Hl il a, | 


2 make aeg. vine. 


0 e allen of water add v two #1064 5 
te half of ſugar, boil it half an hour, ſcum 
it well, and pour it beiling hot upon the 
flowers, picked all from the ſtalks, let it ſtand 
till cold; then put in four or five e ; 
fuls of yeaſt, or according to the quantity 
Fou make; let it ſtand three days, ſtir it 
every twelve hours; when you barrel it, ſtrain 
| it through a flannel, ſtop it cloſe and bottle it 
An chree weeks; put into every bottle a clove 
1" bit of e, ; don't t cork.» it t-oloſs, for 


2. gel. carrots. PEE Prot 


Take POR of a middle flows the ETON | 
you can get, half boil them, and cut them 
in what ſhape you pleaſe, and let them lie 
to cool ; morn take as much vinegar as will 

| cover . 
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cover Wa; boil a pennyworth of ſaffron in 

a bit of muſling, with a little ſalt; When 
your pickle i is cold put them into a pot, cover 
them up cloſe, let them ſtand all night, then 

- pour out the pickle, and boil it with Jamaica 
pepper, mace, cloves, and ſalt; when > wx 
PO it on the aig and 1 it for uſe. 


' = 2. an walnut ol the year nab. 


. your nuts in a very dry day; EL 
take care they don't lay on the ground to be 
- bruiſed; as you gather them, put them into 9 
a deep earthen pot, when full, cover them 
with a paper, and then with a leather, and 9 
over that a wet bladder ; ; ſet them 1 in a oy; a 
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would in my Book of Confectionary, | 
ge them a few bills of fare of little de- 
fſerts, fit for private families ; but as it is a 
thing depends entirely « on fancy, and indeed, 
- Kal, they have to ſet it out with, and the 
ſeaſon of the vear for fruits, &c. I am at 
ſome loſs how give to directions in writing; . 
but as it may be a little guide to the young, | 
and vnexperienc enc'd, Thave given them in the 
beſt manner I can, agreeable to the method = 
they are now ſet out; ice cream is a thing 
us'd in all deſerts, as it is to be had both 
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. CONFECTIONER. 6 
„ Lee ey for this pu DOIC, When the 
\ _ Proper quantity of honey is added. to the 

wakes let-it be warmed and poured into the 

.caſk. and ſet it into a warm place to fer- 
ment for two or three days; but the herb 
. muſt not be ſuffered to fall to the bottom, 
nor the fermentation above Half finiſhed. 
The whole muſt then be immedia y com- 
itted to the ſtill, and the fire raiſed by 
degrees; for tlie liquor, containing much 
2 g ſpirit, eaſily rarifies' with the ec 
. froths; ſwells, and therefore becomes 
ſubject to boil over; we ought therefore to 
"wo wes; * at 1 85 0 * N 
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1 his: aha thinks: i come over at 
Ha a limpid, unctuous, penetrating, odo- 
rous, ſapid liquor, which is to be kept ſe- 

parate: after this there follows a milky, 
5 opake, turpid liquor, ſtill containing ſome- 
thing of the ſame taſtes and odour ; and at 
length comes ons that is thin, acid, with= + 
out either — or 2 Fay ee, of ; 
ms ym” 2 Fs * | 
The firſt water, or ; her Chal may OY 155 
hap eee. in a cloſe veſſel, without 
changing or a ”_ It alſo excel- 
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| vt . and 1 diſtilled | 


lenily Fe he tate and odour of: he plans | 
though airs altered; but if leſs” honez 4 
were added, Teſs heat employed, or the fer- 
mentation * d e for a ſmaller time, le. 
_ diſtilled liquor of the firſt running would be 
white, thick, opake, unctuous, frothy, and 
perfectly retain the ſcent and taſte of the 
plant, or much leſs altered than in the for- - 
mer caſe; though the water will not be __ 3 


2 penetrating. After this is drawn of off, 


aà tartiſh, eh 25 inodorous liquor will come. 
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for long Lins without ſpoiling; the pro- 
in ammable ſpirit, generated i WM. 


portion of i 
the ee e d d to re- 
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m 5 waters are not 710 op, uſed, at 
„ as they were formerly, and perhaps . 
one reaſon for their being neglected, is the 
bad methods uſed in diſtilling them ; the 
proceſs is carrried on in the fame manner 
with every herb; though ſome ſhould be 
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with regard to the hot {till is, that all herbs 


ſhould have twice their weight of water 


added to them in the ſtill; e not above 0 
* fourth or a ſixth part of it drawn off again; 
for ſimple waters have their faints, if drawn 


low, as well as tlioſe that eln 0 
* 4. Fo. t 2 85 AA THE 81 * 5 2 > 4; 7 

Some , particularly e a 
to have the water drawn fromm chem «coho- 
ated; or poured ſeveral times on a freſh- 
*parcel of the herb, in order to give it a pro- 


Per degree of ſtrength or richneſs. Others, | 


on the contrary, abound too much with an 
eſſential oil that floats on the diſtilled water; 


in this caſe all the oil ſhould be carefully | 


z -taken off. Laſtly, thoſe: that contain a 
more fixed oil, ſhould be imperfectly fer- 
mented, in the manner laid down, before 


12 they are dliſtilled; of this 8 are en, : 


een ee, &c. 


The klopfe watets:now commonly made, 
are orange-tlower-water, roſe-water, cinna- 
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8 F 1+ <a "of attention is FIN to 
draw afimple and odoriferous water from the 
orange flowers; the fire muſt be carefully 


regulated; for too ſmall a de & os will not 
bring over the eſſential oil of the Bowen, 


in which their odoriferous flavour conſiſts: 
and, on the contrary, too ſtrong a as de- 
ſtroys the fragrancy of the water, and is 
very apt to ſcorch the flowers, and give the 
water an empyreumatic ſmell. Care ſhould 
alſo be taken to faſten the receiver to the 
end of the worm with a bladder, to prevent 
the volatile parts from evaporating. The 
quantity of water, alſo, ſhould be care- 
fully attended to, if you hope to ſucceed in 
in the operation. he. an . 
will * * intention. 
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b and twenty- four quarts of ö wares; and: how: © 
over three pints. Or, take twelve pounds . lil | 
orange- flowers, and fixteen quarts of water; 1 
draw over fifteen quarts, carefully obſerving il 
What has been obſerved at the beginning, » 
with . to e an N 1 
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spe mt is a very Abies ſtoma- , 

| | . and on that account greatly uſed at pre- 
1 bent, and its fim ple water often.” called for.” 
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Take 64 the dre of. auen Peppermint, 
one pound and a. half; water two gallons 


and a half; put all into an alembic, and 
| draw off one gallon, with a Re fire. 
The water beat From 9 
; 7, hy diſtillation in Balneum Marie, is more 
| ſragrane 6d more fully impregnated. with 
the: virtues of the * chan t that dunn by 
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the alembic. The ſame may be Haid with 
regard to that extracted by dl ſtill; 
2 the cold ſtill is uſed the plant muſt be 
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* | Spear-mint is „ 00 3 5 eee 5 
| omarie,/ and therefore nſtantly. uſed, om a 


0 | - - Rereipt for: one bel of Hermann. 


8 Take the leaves of dried, Spearmint one 2 


| 
0 3 a half; F put all ; 5 5 an > alembic, and draw 
2» off e one gallon, by a gentle fire. - ee , 


„ er; like that drawn from pep- , 
* per-mint, will be more fragrant if diſtilled 
= .. on Mariz, or the cold {till ; but 
= if the latter be uſed, the fame caution muſt 
1 de obſe Het of difilling the plant x ED , 8 
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0 ces of Jamaica-pepper half a pound, 
Vvealer two ga lons and a half'; draw off ono 3 : 
| The oil 
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doof h ER 255 
of this fruit is very ponderous, and there- 


OD fore Wi water 3s, beſt mate. in an alembic. 1 
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11 is a very noble aromatic, and deſerves 
to be uſed moxe frequently than it is at pre- 
ſent. The ſimple water drawn from it is a 
better carminative than des other mple v 
ter at set in ue: ; PESO 1 ao 5 
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. "rhe ved abs Lands. 1 in 
making this water, is a very grateful bitter 
aromatic, and on that account very ſervice- 


able in e and nee the ſto- 
mach. Is And e ee 
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| Receipt Jo ten galls 7 2 
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| " Tabs of 1 e FG pounds, 
| clean proof ſpirit. ten gallons and a half, and 
one gallon of water, Draw off ten gallons 
by a gentle fire. Some duleifp lemon-wa- 
ter, but by that means its virtues as a ſto- 
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0 e ee ak ſeeds of ents? 


ach one pound 
and a half, of the dried leaves of baum and 
ſage of each one pound ; ſlice the roots 8 


3 bruiſe the ſeeds and herbs, and add to them 


of cinnamon one ounce, of eloves, cubebs, 
galangals, and mace, of each three quarters 
of a an OUNCE, of nurn m . 175775 r. 


ee 


half an äber infuſe al theſe in Shes 
gallons of clean proof ſpirit, and draw off ten 
gallons, with a pretty briſk fire. It my be 


. or not at at pleaſure. 


re This | is an 3 compolition, and a 


powerful” carniinative ; and good in all fla- 
rent cholics, and other griping pains in 
the bowels. It is alſo good in Oy and 
ther diforders' ö f the Nomach.” 1,5 yo 
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1. may ot n to Jeri: Hare. 
that in diſtilling this and ſeveral other com- 
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1 „ ſhould 1 by: 8 01 not to 4% cha 

_ faints mix with the other goods, as they 
would by that means be rendered nauſeos 

and unſightly; he ſhould therefore be care: 

ful towards the latter end of the operation, 
to catch ſome of the ſpirit as it runs from te 

worm in a glaſs; and as ſoon as ever the ws 

' © perceives it the leaſt cloudy, to remove the 

_ - receiver, and draw the faints by themſelves « 0 
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pounds; of the leger cardamom-ſceds we. +5 

ounces; draw off ten g or till tge 
flaints begin to riſe, with a gentle fire. 1 - 
1 be ee with 3 or horn at plea- 'N 
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and ſea atk "Wy a brooklime, of each 
3 of pine-tops, germander, 
harehound, and the leſſer centory, of euch 
| fixteen handfuls ; of the roots of briony and 
| Barp-pointd dock, of each five pounds; of 
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Coxrreriones. * 


Take of the freſh 18 of borſe-radith. 
nine pounds ; ; of the leaves of water- creſſes 
and of garden ſe urvy-graſs, each fix 
pounds; of the outward, or yellow peel 
of orange, and. lemons, each nine ounces; 
of-winter's bark. twelve ounces ; of nutmegs 
three ounces. Cut, bruiſe and digeſt the 


. ingredients in ten gallons of KR bit, 
and two gallons of water, and draw off ten 


gallons as before. Or, you may take of . 
leaves of garden and fea ſcurvy-graſs freſh . 
gathered i in the ſpring, each ſeven pounds; 


x, . brook-lime, water-creſles,, : and horſe-radiſh - 


| Foot, of each ten pounds; of winter's bark 


and nutmegs, each ten ounces; of the 


outer peel of lemons one pound ; of arum- 
root freſh gathered two pounds; proof ſpirit 
ten gallons, water two gallons. Bruiſe,and 


lice the ingredients; digeſt the ei and 


e off ten * as before. wi 


1 of che above 3 will me.” 
an excellent -water, againſt all obſtructions 
of the kidnies and ther viſcera. It is alſo of - 
est f ſervice in the jaundice, cachexies and 
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equal to any medicine; as it opens the 


minute paſſages, promotes tranſpiration, and - 
cleanſes the ſkin,” and other ſmall glands, 

| which are filled with groſs particles, to the de- 
triment of their. 1 . a i, 


wy 5 


F or atis 2 ten calls 5 dpa, water,” | 


} 


Take of 5. OE | peels of TOE 
oranges, of nutmegs, cloves, and cinnamon, 


each one pound of the Roots of cypreſs, 


florintine orrice, calamus arqmaticus, each 
eight ounces; of zedoary, galan gal and gin- 


ger, of each four ounces; of the tops of 
lavender and roſemary, each fixteen handfuls; - 
the leaves of white and damaſk roſes, of 5 


each twelve handfuls. Digeſt the whole two 
ES; in ten gallons of proof ſpirit, and four 
BF ns” of damaſk roſe Water; 3 alter i 
draw off ten | gallons. FETs 5 


„ 04 he OTE BE 4 
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All oh ingredients in compoſition col 8 | 


cide in one intention, and are ſuch as will 
give their virtues of diſtillation; circum- 
ſtances that cannot be ſaid of many other 


compound waters. It is a very good cephalic, ö 


and of great uſe in all nervous caſes. It 
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is Wai 0 pleaſant dram, eſpecially if dul- 


cified with 135 ſugar, and good 5. any 
"oem lickneſs of the 1 8 J e Wt 
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Take of the roots '& 2” 8 twelve 

ounces ; 3. of thoſe of wild: valerian, nine 

_ ounces; and of thoſe. of white bittany fix 

. ounces; of piony-ſeed four ences, and a 

half; of 5 freſh. flowers of lily of the 

valley, one pound and a half; of thoſe of 

lavender, Arabian ſtæchas, and roſemary, 
3” ach nine ounces; of the tops of betony, 
marjoram, rue and ſage, each fix ounces; 
dle and bruiſe the ingredients, and digeſt 
them four days in ten gallons of proof ſpirit 
and two gallons of water; A 1 8 draw * 
0 off ten e . 1 e | = 


| {8 Bip 
. k 
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WO N fer for tw aalen, oy Eau 4 : Carnes. 


Take of = freth n . Rainy four 
— of the yellow peel, or rind of le: 

maons, two pounds; of nutmegs and co 

OT as | tiander-ſeods./ each one pound of cloves, 

$ eng, n an Jclica-root, 5 hy half | 

I „ e Ns of e 4 "FOR 1 


A $0 1 LY . TT 0 MÞL 2 A * 


„ and To oo e's of hs. IJ © 
proof ſpirit into a Tg glaſs alembic ſtop the 
— Mouth, and place it K. in; a bath beat to Bee 


ef the alembic, "OT add tion of baum 
water, and ſhake the whole well together. 81 
Aſter this place the alenſbic in balneum mariz, 
and diſtil till the ingredients are almoſt dry; 

and preſerve t the water rar obtained i in n bot- | 


. =E * well Mes... © A ; 
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1 This water has heed 1 100 Kaos b. both 5 
1 | London and Paris, and carried thence to | 
1 : moſt Parts of Europe. Tt is a very elegant 5 
Oordial, and very extraordinary virtues are 

1 Attributed to it; for it is eſteemed very ef. BE 

© ficacious not only in lowneſs of ſpirits, but 

| . . even in apoplexies; and is greatly commend- | 

1 edi in caſes of the gout i in the VOSS 

; | : 275 au. china.” 8 | 
W Tale « opſter-ſhell | owder and the White 
Hf an egg, beat it as fine as poſſible; then 
5 mix the powder and the white of an . . 
zs thick} as white paint; then take yo¹ůj ,, 
= china, and lay it on pretty thick; and 

Wl then hold it 1 with your W be- 


CONFECTHLONE Ry 2% 


ie a.good, fue, till the china is hot, and it 
Vill be faſtened in two minutes, then pofj 
boiling water into it directiy; then wipe it 
dry, and with a penknife ſcrape it clean on 
bath ſides, a dit will appear only as a crack; 
ynrnhaſt be very quick in doing it, other- 
_ _ wiſe the remainder that; is left to join the reſt 
of the china will grow hard and be of no 
anden che bea of the des or ud 
3 Lie * it 2 hath 10 35 gem 


5. 8 Take a Eis — 5 ſhell 5 La it in the 
- midhlle- 'of a very good clear fire, and burn 
it, till it is red No; ; then carefully take it 
out with a pair of tongs ; ſcrape all the black 
5 away, and then pound it in a mortar, till it 
is as fine as a poder; then ſift it through a | 


EN. fine linen rag, till you have made * as 


| 0005 a n Je can. 


| wor | © ro 2. Vain a. 


Take ates pound it TY EY it in a 
mortar with the peſtle; then ſift it throu gh 
5 1 and mix it with the white al} 
„ as e do for the china ; Join it, and 
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